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PREFACE. 


WP NIE Machine of Man’s Body, ought 
Roe to be confidered as a wonderful 

Complication of feveral forts of Parts which 
“bythe mutual belp they afford one another, — 
concur all together to perform and /upport 
the Life of this Compofition. Each of 
“thefe parts, having a confiderable Motion, 

‘undergo a continual difperfion of their fub- 
fiance, and confequently, ftand in abjo- 
tute need of Foods, to repair and reftore 
them. Inthe mean time; if Foods contris 
“bute fo neceffarily, to the prefervation Ment 
Life and Flealth ; they alfo pioduce the 

greatest part of thofe Diftempers, to which 

we are fubject, and many times, by the ill 

“nfe of them, caufe even Death it felf. all 
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 confifts chiefly in a Knowledge of fuiting 


agrees With it; and fo the Knowledge we 
ought to be moft defirous of, fhould: be that 
of Foods. 5 eee 


Several Authors baye treated of this. 
Subjeét, but fome of them have been fo. 
large and prolix, that there is no Reader, 
though never fo much bent upon it, but” 
— maaft be dafhed, im confiderng only the 
-— Tength of the Work : Others bave handled it | 
with fo much barenne/s and brevity, that you — 
can farce meet With Lalf the Things there, 
» which ought to be in. Befides, as mojt of | 

thefe Authors bave written at a time, where- | 
in Peripatetick qualities only, were thought 
| fufficient for explaining the Phenomenas | 
of Nature; their Books are in this: Age, | 

Tooked upon to be no longer of ufe, feemg 
words only, will not fatisfie ws. 
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"Thee Reafons, have inclined me to fal 
apon thes important Subject. I am far | 
from attempting to fay, that I have perfect 
ly accomplifhed my: Defign 5 this wonld 


BY 
oe 


ap The Preface. ane 

_ be toanticipate too much in favour of my own 

Work, and run the rifque of falling under 
a miffortune fo common, with many Au-— 

thors, who have obtained no other Commen- 

dations, than what they have lavifhtd upon 
themfelves in their Prefaces. Befides, 1 

_ have too great a regard for the Publick, to - 

attempt to give Judgment in my own 
Canfe, before Ihave heard theirs. © 


_ have obferved the fame Method, in all 
_ the Chapters of this Treatife. I firft fpeak 
of the Kinds and Choice, that ought to be 
_ made of Foods : ‘Then fhew the good and bad 
Effects: of them, the Chymical Principles 


"they contain, and thofe they abound with; 


and laftly, the Tone, Age and Con/ftitution, 
they agree with. Pifanellus in his Trea- 
“tife of Foods, bas very near obferved the 
fame method, and it is ofbim that I have 
borrowed it; however, Ihave made fome 
. Alterations therein, which I thought to be 


“neceffary. In fhort, it i the only thing — 


Thbave taken out of that Author, and any 
one may eafily fee, bow little like we are | 


. 


to one another, in. any thing elfe, and 
he ik whe aK ie yee efpe- 


A ae epetaces 46. 


—— efpecially in the way of our explaining the 
Natureand properties of Foods.  * 


\. 


You will at the end of every Chapter, 
ind Remarks, which make up the Prin- ” 
cipal and Greateft part of this Work. [} 
have endeavoured to make them bothinftru-. 
Etive and agreeable ; aud I have omitted — 
‘nothing, at leaft fo far as 1 was able, of — 
what is moft peenliar, inrefpet tothe Na- 
ture and wfeof Food. I have by Chymical — 

and Mechanical Reafons, unfolded the 
Qualities and Vertues which I have attri- 
buted to it, and ufed my utmoft Endea- 
yours, to render.my Explications clear and 

_ intelligible... At the end of thefe Remarks, 
_ Lhave given the Etymology of moft part 
of the Foods: Several of them are very | 
good, but othersit may be, do not altoge- 
ther look like truth: But as 1 Collected 
them for no other end, than a little to di-. 

ert the Reader,..and'to informbim, with 
what divers Authors have Writ, who have ' 
a a. applied themfelves to this kind of Learning 5 
. Twill by no means warrant them. 


ry. 


‘The Preface. bi 
Bek I have divided this Work into Three — 
Parts. In the firft, I treat of Foods, 

made of Vegetables or Plants. In the Se- 

cond, of thofe which Animals afford ws, 
and the laft is aTreatife of Drinkables,. 
As there is no other Mineral, but your 
common Salt, that is ufed in Food, I have | 
not put that into a particular Clafs, but at 
__theend of the firft Book, concerning Vege- 
tables. Hae 4 


Ihave in the beginning of this Work, 
‘made a Kind of prelimimary Difcoure, 
wherein you have a general Idea of Foods. 
I fay fomething firft of the Air, and fhew 
the great Benefits it produces inus. I af- 
_ terwards proceed to folid and liquid Foods, 
and explain a great many things, the Know- 
ledge of which, may be of good ufe, and 
not only neceffary for the Prefervation of 
Health, but alfo for the better under- 
 feanding of feveral things, that follow Dw 
Bese Book, eda He ee eeneary 


el have more particularly apply'd my felf | 
to treat of thofe Foods, which are im nye 
i Sore eer among ft 
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‘ae us, however, 1 have fometimes di 


oceaftonally taken notice of fome Aliments 
_andDrugs,that are commonly made ufe of in 
far diftant Countries, an Account of which, . 


LE thought would not be marae. to RF ;, 


Reader. 
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a Very- thing that is proper for recruiting | 
: the Decays of the folid or fluid partsof | 
‘ our Body, deferves the Name of Food H 

and according to this Definition, the Air ought 
_ to be looked upon as real Food, and that whicda 

“ds moft of all necefary for us, Ja fhort, there 

is no Body but muftbe fenfible, of the indict. 
_penfible need we hawe of it every Moment, for 

the Prefervation ofpur Life and Health, i Thig.ay.” “ 

Food is of great ufe to us : In the firft place, i¢ 
neceflarily concurs to effe the too alternative | 

Motions of Breathing, and to caufethe Blood te 

circulate in the Lungs: Secondly, the faline, ni- 

#frous, and volatile particles of the Air which 

have been let into the Blood, either by way of 
Breathing, or that of Foods, and are clofely 

“mixed therewith, divide and attenuate Its grofs. 
‘Parts, preferve its Fluidity, and make this Li- 

‘quor ‘fitter to circulate in all the parts of the Bo- 

‘dy: Thirdly, the Air, by its elaftick Particles, 
‘communicates -a certain ofcillating Motion, or 
Shivering, to our Humours, which being vigo- 

roully prefled together by the Bowels, or the 
#&xternal parts of the Body, are quickly redu-. 
eed to their /priftine State : Laitly, the Airdoes : 
hot only animate all our Liquors, but °tis alfo. : 
very likely, that it ferves for ‘the Generation 
Oe a 3 Wma) aap 
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of the greateft part of the Animal Spirits ; and — 


“ 


this therefore is perhaps the chief ‘reafon why 
we ftand in fack great need of it every Moment; 
for as the Spirits are much more abundantly dif- —- 
fipated than the folid parts, they therefore ought 


the more frequently and plentifully to be fup= 


plied again. — | 


/ 


L Ey! eee 
There are two other forts of Foods that in- 


deed are not fo abfolut 


ely neceflary for us every 


Moment, as the Airs; yet without them we. 
cannot fubfift long, the one is folid, and tother — 
liquid Food ; folid Foods ferve for two princi- 
pal ends ; firft, for repairing the folid parts of 


the Body ; and in the fecond place, for increas 


fing thefe very parts, 
tain to the bignefs th 


fo as that they may ats 
at Nature hath allotted ~ 


 Thirft, and repairing the decays of the-fluid and 


t 


them. sls are ufed for the quenching, of 


moift parts of the Body. We fhall confine our 


felves here 'to fpeak o 


f folid Foods, and treat 


more at large of Liquids,#in the T reatife of | 


Drinkables. 


: 
y 
\ 


As we are under a neceffity of ufing foltd : 
Foods from time to time, Nature makes us fen> 
fible of the heed of them by Hunger ; and fhe — 
has connecied a kind of Pleafure with our fatis- — 
tying the fame, that fo we might the more Tea= 
dily look out for that which fo neceffarily con- — 
curs for the Prefervation of our Lives ; and this 


is the way that Hunger 
~ When we have been 


is cauled.7 f 
long without cating any i 


folid Foods, the Mafs of Blood is become fharper — 


than it was before, not 


only becanfe a pattOfits — 


oily and balfamick Principles have been-tifed, in 9 
order to the recruiting of the folid Parts, but ale 


tion, it’s no longer ina 
attemper the over-viole 


- fo beeaufe the reft of thefe Principles having been” 
attenuated and divided, by way of Fermenta= | 


condition fufficiently to 
nt operation of the fharp © 


Salts of this Liquor by its ropy patty: . But the 


falival 
Sees 
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falival Juice, which as every Body knows, pro- 


_ ceeds immediately from the Blood, being. then 


" 
, 
7 


_ denfible of this tharpnefs, and pricking the Fibres. 
_ of the Stomach’ more than ordinary, puts the 


Soul in mind of the need which the Body has of 


Food. ‘This Juice does at firft but caufe ,a final 


degree of Hunger, ‘becaufe it makes hitherto but 
4 light Impreflion ; but as its fharpnefS doth 


_ Continually incteafe more and more in propor- 


, 


& 


Yon to that of the Blood, it operates at length 


with fo much Violence, that” Hunger becomes 
anfupportable, and even mortal, without the 


fame be fatisfied ; becaufe the ‘Humours are 
then rarified to that degree, that being no lon- 


ger able to. circulate as before, they caufe an 
extraordinary heat in the Parts, and break the 
, Veflels wherein they are contained, 

_ If we confider this way of unfolding the cafe 


¢ 


of Hunger, we may éalily underftand, why 
_ young People, and thofe of an hot and bilious — 
-Conftitution, whofé Parts‘are much diflipated, — 


and Humours confiderably agitated, do oftner 
Bhan others perceive the need they have of Vi- 
Quals..’) hae, bers y fg : 


Some pretend, that Men may live fix or feven — 


Days without the ufe of folid. Foods :' Pliny alfo 


aflures us, that fome have lived eleven: Days : 
‘They tell us feveral ‘Stories of Perfons that have 


lived a whole Year without cating ; but thefe 


_are things £0 extraordinary, that-we’ mutt pals 


them over in this place. Thereare indeed fome 


“Animals that can fubfift feveral Months without. 
eating, either becaufe their Humours are but a. 


little agitated and thin, or bécaufe the Pores of 


their Skins are very clofe 3 of laftly, becaufe. 


they, are in a deep Sleep’ for a great while, as 
Martial fays of the Dormont." ~* 
ae Pirguior ile 
Tempore [um, quo me nil nifi foranns alit. ~ 


3t may be eafily apprehended, that in all fuch 
Cafes, the folid and fluid parts of thefe Animals. 
‘being not much difperfed, neither do they ftand_ 
“in need_ of any great matter to repair them, but 
we muft not from thence conclude, that a Man 
mutt live as loug without eating asthefe Animals, 
becaufe he differs from them in all Refpeéts. . oii 
| There are certain Drugs which are not in 
themfelves Nourifhing, that appeafe Hunger for 
fome time ; fuch as Tobacco fmoaked, which 
caufing a great deal of Spitting, carries away 
part of the Humour that caufes Hunger: Thefe 
Drugs do indeed help People to bear Hunger 
longer, but yet they cannot hinder the ftrength 
of your Body afterwards from decaying. © 
A Stomach, provided it be moderate, contri- 
butes to Health, and is a good fign of it ; not 
only becaufe it leads us to feek for the Food we - 
are in need of, but alfo becaufe, when we have 
an Appetite, the Digeftion is more eafy. In 
fhort, this fharpith or acid Juice, which, by prick- 
ing the fides of the Stomach,canfes Hunger, ope- 
rates afterwards upon the Foods, and helps to: 
_ confume them in the stomach, as we fhall fet. 


forth more at large in its proper place. : 
, But on the contrary, when the Stomach is any 
ways altered, all the parts of the Body feels the. 
Effects of it, and very dangerous Difeafes' fol?” 
_ low. The Stomach is fometimes very weak, 
i ge exceflive, and at other times depras. 
ved. Rock 4 
_ Now in the firft Cafe, the ferment of the. Sto- 
mach not being pungent enough, and athe 
fame time vifcous and glewy, is fo far from®x-. 
citing a Perfon to feek for Food, that it canfes 
a loathing thereof, and even hinders Digeftion : i 
Then they fall infenfibly into a languifhing State * 
and Decay, becaufe the Mafs ‘of Blood wanting 
the Spirits and nourifhing Juices, and being not 
{officiently recruited, does but weakly ferment. 


wh 
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It happens alfo very often, that we have not 
an univerfal loathing of all forts of Foods, but 
only fome ; infomuch, that many can neither | 
‘took upon nor finell to them, without being di- 
‘fturbed : This Averfion is fometimes natural, 
‘and no other reafon can be given for it, unlefs — . 
‘it be that thefe Foods, by a certain Configura- 
tion of the parts, which is unknown to us, and 
which very juftly may be called a fecret Antipa- 
thy to the parts of our Bodies, excite adifagree- 
“able impreffion in us, from whence arifes a ftrong 
Averlion tothem: This Averfion at other times 
“proceeds from a lefs Caufe:. For example, fome 

that have eaten Vidtuals ill dreft, which though 
in its kind was before pleafing to the Pallate, 
‘grows afterwards fo loathfom, that they cannot 
stafte of it, though never fo well dreft 5 the rea- 
fon that may be given for it is, that the Spirits 
having in the beginning received difagreeable 
Impreflions from thefe Foods, they leave the 
fame in the Brain, which reviving, and as it 
were awakning again, as foon as thefe Foods are 
feen, fmelt, or tafted, another time, the Spirits | 
‘are violently agitated, and refufe to receive 
MRR Sg Tk , 
“* Imthenext place, where hunger is great, the: 
juices which are in the Stomach, are fo fharp, 
‘pungent, and fo roughly grate upon the Fibres 
pf chat’ part; that it will make People to eat con- 
tinually, without being fatisfied: But it ufually 
‘happens in this bad cafe, that the $:omach being 
‘overcharged with Food, they bring up what 
‘they eat, asin the Canine Appeiite, fo called, 
becanfe thofe who are troubled therewith, vo-" 
qhit like Dogs, after they have eattoo.much. 
“\Laftly, the Appetite is depraved, when peo- 
plehave a relifh of nothing but bad things, as 
Coals, Clay, Earth, and many more which they 
prefer before good Food ; this oftner happens 
fo Muidens, and Women, than Men: It’s vfu- 
Raker AE oc. Fa * . ya : ally 
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ally caufed by the ftoppage of their Terms, or 
fome Obftructions, wrought in the lower part of. 
the Belly, which afterwards caufes a great 
change in‘all the Liquors of the Body, and ‘par- 
ticularly, in the Fermentation of the Stomach, 
the which, by its depravednefs, does fo affec 
the Fibres of that part, thatit entertains the ill 
things we have fpoken of, with more fatisfa-. 
tion, than better Foods. - ; ‘oat 
All Food confifts of four fortsof Principles, 
viz. Oil, Salt, Earth and Water, and fo the 
difference that is between one fort of Food and 


another, confifts exa@ly in the Conjunction, and 


different proportion, there is between  thefe 
fame Principles, as we fhalixmore clearly thew, 
when we.come to explain the Effe@s of fome 

~ Bg. eR ee fs Gir of Mine > “} 


; 


In the fir& place, Food is either Simple or 


-. Medicinal; the firft nourifhes and reftores the 


parts,and keeps them up inthe fameftate,asBread 
does: The other nourifhes indeed, but at the. 
{ame time, alters the prefent and a@ual difpofi- 
tion of our Body, as Lettice does; and fo there 
are fome Foods,’ which befides their Nourifhing ” 
vertue, areal{é aftringent, opening, thickning, 
attenuating, good to provoke Uring, Womens 


- Terms, and fo forth: In fo much, that a Phy- 


fitian ought to apply himfelf, very‘ much to the 
Knowledge of them, that fo he may prefcribe 
them right, according to the particular Ail- 


-. mentofeach Perfon. Plain and Medicinal Foods, 


differ no otherwife, faving thatin thefirft, the 
Principles are found in a-juft proportion and 


‘conne¢tion one with another, but that in the 


other, fome of thefe Principles are predominant, - 
“Secondly, Food proves more or lefs agreeable 

tothe Tafte, as its parts are more or lefs fubtil, - 

and apt to pafs lightly over the Neryous nee 


4 
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f the Tongue: We shall hereafter, be more 


ticular, as to the taftes ‘ them. 
eT Thirdly, Food is eafie or hard of Digeftion, 
ss its Principles are more or iefs united. For 
sxample, foft and moift Foods, without being 
fcous, and that contain a firfficient quantity 


gefion ; but on the contrary, thofe. that are 
tard sad clofe, and abound in dull, grofs, and 
Earthy parts, are not digefted without much 


| Fourihly, Either the Food produces aeood 
Juice, thatis good Humours, that jare well ate 
empered, or elfe bad Juice, aad thar p.and over 
agitated Humours; or laftly, fich as are far 
oven that wholfome Mediocrity we have 
POs kea of, 


that ferve as a vehicle to it. For, Example, 
Sparacrals j iseafily fpent, becanfe it eonfifts of 
much-eflential Salt; on the contrary, Beans and 
aa fometimes caufe Wind and Obftr uctions, 


parts, which thefe Pulfe contain. 
‘ “Sixthly, Food is more or lefs Nourithing, ace 


lid parts, and according as there is more refem- 


Di fpofition in the parts, that Bread is a Food, 


hi ateby: ’tis known, and coveted, or loath- 
ed; this tafte, may likewife make way 
Tor rus toconjecture, what Principles it contains, 
4 Sores of them, and. the Effects they 


f volatile and exalted parts, are eafie of Di- 


) Fifthly, It’s the more or lefs eafily dificbutes, 
in the parts, as ’tis more or lefsendued with 
phlegmatick, volatile, and exalted. particles, 


by reafon of fome vifcous, glewy, and grafs ; 
cording as it abounds more in thofe parts that 
are Oily, Balfamick, and apt to ftick to the fo- © 


blance between the contextures of its parts, and. 
that of our Bodies; and ’tis by reafon of this 


the t fuits us belt, as Hay does Halts: and other 
= Food: hath alfo a peculiar! tafte; 


are ; 
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are apt to produce, We may fay, that all thefe 
taftes have their Origin only from Salt, and 
that they do not differ onefrom another, but up- 
on the Account, that the Salt is varioufly united: 
with other Principles, and differs alfo of itfelf, 
In fhort, thofe Bodies that are wholly divefted 
of Salt, are infipid: There are a great many 
forts of taftes, which may be reduced to fighe 
viz. bitter, acid, sharp, falt, acerb, «harfh, 
{weet andoily. = \ hag es je 
The bitter tafte is produced by the fharp 
Saltsfound there, half embarafled, and kept un- 
der by the Qily parts; in fo much, that they re- 
tain but half their ftrength only, for if they had 
had the whole, they would not caufe bitternefs, 
but fharpnefs: There are a great many fweet 
things, as Honey in particular, which being too” 
much boiled, grow bitter ; the reafon of which 
is, becaufe their Salts, while they are boiling, 
become fharper than they were, and free them= 
felves a little fromthe ropy parts that incumber 
them. Bitters, very near produce the fame 
rainy as fharp things, tho’ not with fo much 
Oorce. Pate thy Py 
An Acid tafte, is caufed by a Salt ofthe fame 
Nature; this Salt ufually operates upon us, by 
coagulating and thickning the Liquors of our 
Bodies : But it ought to be taken in a fmall quan-— 
. tity, forotherwife, it muft produce’ a real diffo- _ 
lution. ag | De 
’ The fharptafte, is fometimes: caufed by Acid 
Salts, that are much agitated, which rudely 
prick, and in many places, that,which fops their. 
paflage ; and fometimes aifo by their Alkalj . 


Salts, which by their rough and uneven — 
fuperficies, violently ftrike the Fibres of © 
the Tongue; fharp thingsare apt toattenuate, 
divide and rarifie the grofs parts of the Li+— 


quors, | 
| mp an Sals 
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ted with fome earthy Matrice, or rather, is 


nothing elfe but a compofitionof Acid and’Al. | 


Kali. in fhort, if you mix the fpirit of Salt, 
Which isan Acid, with theSalt of Tartar, which 
is an Alkali, you'll makea Salt like that of Bay- 
Salt: Salts produce midling Effects, between 
thofe of Acidsand Alkali. 
_ Rough and harhh taftes, are produced by erofs 
Acids, united in fuch a manner, with the Earthy 
partt, that thefe Acids roughly enough prick the 
Fibres of the Tongue, and the Earthy parts, at 
the fame time, {wallowing up the moiftures of 
hat part, bind it up, and make it to be ftip- 
tick. * Rough and harfh Bodies, are apt to pre- 


Operation, and give a greater confiftence 
to the Humours of ourBodies. . 

_ Sweets are compofed of Acids, but fuch as are 
fo much incumbéred with oily and ropy parts, 
that they can do no more, than gentl¥ tickle 
with their fubtiller points, the Fibres of the 


Parts, a little to cut the dull and vifcous Flegm, 
and to produce feveral other the like Efeats, 

_ Oily Bodies, contain very little: Salt, and 
many Oily parts, : which iliding over all the 
Fopeec, make but flight impreflions there: 
Oily, as well as {weet things, are good to quali- 
fie the over-violent Agitation of fharp and pun- 
gent Humours, | Leg 
_ Indeed, we pretend todo no more here, than 
to give a rough Jdea of the bape -we fpeak, 
every one of which is fubdiv 

Others, whohavea different difpofition of parts, 
and alfo produce particular Effects. For Ex- 
ample, Honey is not fweet after the fame man- 
er as Milk is, nor Mild as Sugar, and foon. 


of 


Salts confifts of an Acid Liquor, incorpora- 


Cipitate fharpand bitter things, to qualifie their 


J ongue. Sweet Bodies,are proper for qualifie the 
sharp Humours on that fall the Lungs and other ~ 


ided into feveral 
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If you would live well, and without being in- 
commoded, you mult take ipecial care, to keep 
‘always within ‘the bounds of moderation; and 
eat no more Food, than you have occafion for 
your fubfiftence. It’s notpoflible to determine” 
the quantity every one ought to take ; for thofe 
who are weak and nice, ought notto eat fo 
mitch, as thofe that are ftrong, and ufed to much 
exercife; and that quantity which for thefé laft, 
-tnay be very moderate, would be too much bya 


deal, for the other. _ 


if therefore, it’s very godd, and even indif= 
penfably néceflary for all forts of Confticutions, 
in order tothe prefervation of Life and Hgalth,to 
take their Food moderately ; it’s alfo very dan- 
gerous to eat toexcefs, be it more or lefs. In 
fhort, too ftrift Diet by no means agrees 
with Perfons in health, becaufe it inflames their 
Humours, makes way for the {pirituous parts to. 
flyaway, and weakens much; and hence it is, 
that, Hypocrates fays in the Fifth SeGion of the 
Fifth Aphorifin, that there is many times more 
danger,in obferving largeand exa€tDiets, than in 
but a little more than will fultain you, Indeed,diet 
is very good and neceflary for fick People, be- 
caufé they fhould avoid as much as may be, by 
the digeftion of the Foods, to diftra& Nature, 
which is entirely taken upin digefting and ex- 
pelling the Morbifick Humour. in the za 


“ 


time, there is no need of obferving fucha regula 
diet, in Cronical Diftémpers, where People’s 
‘ftrength being wafted through the length of 
the Diftemper, ftand in need of recruiting. - 
As to what wecall excefs, in oppofition to 
diet, thatiswhen People eat too much Victuals, 
the Inconveniencies arifing therefrom, are well 
known, fince’tisa very common vice : It makes 
People heavy and ftupid, canfes Crudities and 
Obftructions; and we may even fay, that mofé 
‘Difeafes have had their primary origin cee 
; Ry: \ eneg 


: 
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hetice, and therefore *tis not without good rea- 
fon, that it grew into'a Proverb, that Intempe- 


‘tance was the Mother of Phyfitians, and that - 


“Gluttony deftroyed more Men than the Sword. 


| Plate, in order to prove the Intemperance of a 


“certain City, fays, itimployed and bred feve- 
‘tal Phyficians: And Aypocrares in the 17. Apho- 
_rifm of the Second Section, fays, than when 
‘People take more Food, that natuie can bear, 
Cure. Se oc ae hae 

' Among Foods that are ufed, fome require 


“drefling, as the Flehh of four footed Animals, 


Fowls, and feveral Fifhes: There are others 
which we eat as Nature has prepared them, fach 


“X1 


-itcaufes ficknefs, and that that As Knownyby the _ 


as ripe pees Oifters, ec. Foodsaredreftand -_ 


“feafoned different ways; they are particularly 
“cook’d Three ways, vz. by Frying Roafting, 
and Boiling, all which are very whol ome; fince 


“Without them, we fhould find it difficult, to di- 


/geft the greateft part of the Foods weeat, and 


‘each of thefe ways, may more particularly agree. 


with fome Conftitutions, more than others, as 
' we fhall explain it elfewhere: _ maw. 
__ Asfor the feafoning of things, that is fome-« 
times neceflary, in order to promote the dige- 
{ting of Foods, and diftributing them into the 
“parts; but we fhould have no other end in it, 
than this, and not do it to that excefs, and 
commonly as ’tis practifed, witha defign only to 
give our Foodsa nicer and more attraStive gut, 
and to promote eating, ever at atime when we 
cious cuftom, becaufe it caufes extraordinary 
Fermentations in us, that communicates very 
“much tharpnefs to our Humours, and in a little 
‘time, corrupts them. So do we find, thofe who 
“Keep great Tables, and live delicioufly, heal- 
thier, and live longer than others? Nay, ra- 
ther do net thofe who content themfelves ai 
Be o> ae f | Plain 


a, f, 


ftand leaft in need of it. This muft bea perni- | 


a ~ 
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plain Foods, and feafon them no farther than i$ 
~ requifite for their Health, do better in thef® re- 
‘fpects, than the others? Disgenes the Cynick, 
accufed Men of folly, who made long Prayers to 
the Gods for the prefervation of their Healths, 
‘(a thing faid he, which wasin theirown pow- 
er) and whoas-fooi-as they had done, wallow- 
“ed themfelves in all forts of Debauches. 5 
Several Nations in antient times, prefcribed 
mo Certain time for eating, and took no Victu- 
_-als, but when they found themfelves hungry. 
We cannot abfolutely determine the Hours, and’ 
how many meals-we ought to eat a day: Appe- 
tite and habit, ought to decide this matter 3 for 
example, thofe who have been ufed totwoor 
three Meals a day, at certain Hours, and: find 
themfelves well upon it; ought to purfue this 
way of living, till fome thing caufes them to 
change it. However, we may fay in general, 
that the moft univerfally received cuftom, and 
fuch as fuits us beft, is to make two meals a day, 
viz. Dinnér, 2nd Supper. Several People, 
efpecially Children and old Folks, add two more, 
which are Breakfaft and Beaver, and the reafon 
is, becaufe Children being by the great Fermen- 
tation of their Humours, fubje& to diflipate the 
fame much, and ftanding in need of recruiting 
more than others, and old Peopleeating but 
little at every meal, ought to do it theoftner. 
‘It’s a great difputeamong Phyficians, whethér 
‘in general, we ought to eat more at Night, or 
inthe Morning. Flypocrates, Celfus and Galen, 
pretend "tis more wholfometo make fmall Dins 
ners, and large Suppers, than otherwife- 
the contrary; and the reafon Galen gives, is that 
Feods are fooner and more perfectly digefted, 
while we are afleep, than waking; and that the 
fpace between Supper and Dinner, is double of 
that between Dinner andSupper, = 
Be Nl ai  Abtie 
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| Aétuarins and Avice, pretend the contrary, 


and would have us eat more at Dinner, than at 
_ Supper; and the School of Salernum, feems to 
_ be of the fame Opinion, by thefe two Verfes. 
eT a” r 


rena brevis. 


(. Exmagnacana tee maxima pent, > 


Ur fis notte levis, fiti 


‘two Meals, they make a day, asat the other ; 


As for my part, I think that thofe who arein 
-good Health, may eat as much at oné ofthe 


x ww 
x "| bata 
> ¢ 


Th 


f and even a little moreat Supper, than Dinner, - | 


provided they do not exceed the bounds of Mo- | 
_deration ; the reafon is, that a Man who is in © 


good Health, is capable of bearing this finall 


irregularity: But yet1am of Opinion, that tis” 


, generally more wholfome, for thofe efpecially, — 
/ who areofa weak and tender Conftitution, to 
‘eat lefs at Supper, than at Dinner. Yet it is, 
"not becaufe lam not of Galen’; mind, that Foods. 


inthe Stomach, are-atleaft as weildigeftedwhen 
"we fleep, as when we are awake. tn fhort, » 
_Foods, when we areafleep, float lefsin the Sto- 


»mach,.and the Animal Fundions being, { may 
“fay, at reft, the Animal Spirits glide more abua- 
 dantly into the Channels, appointed for the Na- 
tural and. Vital Functions, from whence it fol- 
lows, that they mui be better done: But this 
reafon is not {ufficient to determine us abfolutely, 
to eat more at Supper, than. at Dinner. In 
fhort, we ought to eat Victuals, only with a de- 
fign to. repair the Decays of the» parts ef the Bo- 


“dies, the quantity of our Food, with the watte of 
Sour parts: But we waite lefs after Supper, to 


“dy, and fo fhould proportion, as much as inus. 


ADioner time, than we do from Dinner, to Sup- 


‘per tine: Bor tho’ the {pace between Supper and 
“Dinner were double, to that between Dinner 
-and Supper, we do however ufe a great part of 


» this time, in fleep and reft, when we waite a | 
Beka 5 Ma 9 aaa great: 


- being allowed of, 1 
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reat deal le(s, than when awake, or in 1 motion 
{t’s eafie to prove this Truth. 


It follows, according to the explication we | 


have given of alae that it muftincreafe in — 
we fuftain in our Bodies, 


proportion to the waite 
and that it isa veny gine anifeft Sign of it: This 


 obferved, that all the Night while he fleeps, and 


. are fooner and more hungry than others: 


| 
| 


~ Laftly, Experience teaches us fufficiently, that. 4 
it is more whdlfomé to Sup lightly, than plenti- — 


“fully ; and Cardan fays upon this occafion, that 


he had, feen and confered with feveral Perfons, e 


that lived to be'a Hundred years old, who de- 


clared to him, that they had always made. it:a. 3 
rule to cat little at Night. In fhort; how many Ke 
ill effets do we find of eating’ large Suppers, 
and the reafon is, becaufe the folid parts having, q 
but. little need of being ‘recruited, in time of © 
fleeping ; the Mafs of the Blood remains a great 
- while incumbered with: the weight of the vif= © 
cousand grofs parts of the Stomach, which hins 
der it to Circulatesas eafily as before,and fend too 
great a quantity of Vapours into the Brain, caufe 
ObftruGtions in the finall Coriduits, as alfo, t hea- * 


| vinels and difficulty of Breathing. — 


| 
I 
Nhs 


(As for the Method to’ be preferibed, ‘concert 
, ang, Foeds, yqu mult not in the firft place, give 


rai felf a’ L.oofe, in eating of feveral forts ‘of 
Sm 


all 195 


Dues ata Meal ; for befides, that this will make 
5 al Vee tat t more: ‘than i is gccellary, it happens — 


~ 


‘is hardly no body but has: | 


even for fome time after he awakes in the Morn- — 
“ing, heina manner feelsno hunger, tho” it may 
‘be fometimes, Ten or Eleven hours fince he Sup- 
ped. Moreover we find, that thofe who fleep, 
" when not ufed to it, after Dinner, are not fo’ 
hungry at Supper, as if they had not flept.. We ~ 
“find alfo, that thofe who {pend all the Night 
without fleep, or do not fleep as much as_ they 
were wont to do, or have broken fleeps only, 


‘ 
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 Glfo, that thefe different Foods, hinder the die 


- gefting ofone another. Secondly, we ou ht al- 


‘ways at the beginning of Meals, to eat'thole 


_ Foods that are moft liquid, and eafie.of Digeftion, 


ind then the harder forts; to the end that the 


mach, and going: into the Milky Veins, may 
_ thake the way clear, for thofe that follow, which 


* 


' gre to continue longer in the Stomach and En- 


- firft having an eafie paflage through the Sto- . | 


_ trails. Laftly, we are to fhun every thing, that | 
~ may obftruét the digefting of Foods; fuchasim=- — “ 


~ moderate heat, and too violent Exercife, which . 
- diffipates the Spirits too much ; too much drink- 5 +)” 
- ing, which caufes the Vidtuals to float in the Sto-  ” cea 
- mack, and fleeping prefently dfter eating: For . © 
though many, People do better digeft their Vidtu- 


Me 


als when afleep, than awake, however, ’tis ne- 


eeffary we fhould for fome time after Meals, 


- converfe with our Friends, about fome agree- _. 
able things, and to takea few turns, that fo we _ A 


may recall'the natural heat, and put it in action, » 


_ From whence we have this Verte. 
, er i « - ° ° af wes ( i 
oft Canam flabis, aut paffus mille meabss. 


our. Viduals, forbear too ferious Applications 
» of Mind; and ina Word, any thing, that is. apt 


~ to caufe violent Diftraétions in the Animal Spi- | 
fits, and to hinder the natural heat from conti- ” 


nuing the workithath begun... 
Food, before it is fit to recruit the folid parts 
of our Bodies, is prepared feveral ways, and 


“andergoes various Changes : It’s at firft cut, divi- 


ded and chewed by the Teeth ; after which; the 
 falivary Glands, which are numerous enough, 
and wholé excretory Channels difcharge them» 
. felvés into.the Mouth; afford a. liquor which 
¥ aaa 43 Water the Food, and to bring it into 
' it 


Bs) 


He fark OF 4 Pafte : pes it isin this Rate, 


We hould alfo, during the time of digefting. 


\ Of Foods im General, 


it goes down the Throat into the Stomach 


where by a Fermentation cavfed in the partsfofit, . 


_. change. 


it aflumes a new form, and is changed into an 


Ath-coloured Liquor, called the Chyle: There 


are feveral Caufes, that concur to effed this 


\ 


in the firft place, the Salivary Liquors which 


continually fupple the Glands of the Stomach ; 
this Liquor hath been the occafion of great dif 
~ putes among feveral Phyficians, who have taken 
- upon them, to determine the particular Nature — 
fit. Some pretended it was Acid, and even 
_ that its acidity, was prevalent enough, fince ats 
_ mult be fuch ascould diflolve the greatef parts. 
_ of the Foods wetake ; others have thought, that — 


this Juice not only contains Acid parts; but al- 


4 


fo Salt, Alkaline’and Sulphurous ones, ec. be 
the help. of which, it’s proper for attenuatin 
the different parts of the Foods, and ferves to. 


- menftruate the fame, in fo much, that they have 


_ acts by thofe ways that are Gentle Gnd Suitable 


not ftuck to give it the Name of the univerfal 
Diffolvent, or the Alkaeft, which Vambelmont fo: i 


much extolls. ‘ le 
But if thefe two Opinions were never fo little 


. confidered, they would be foon found to, be des) 
fective; for in the firft place, it is not neceflary 


we fhould attribute fo great an Acidity, to the — 


Salivary Juice of the Stomach, in order to make “i 
_ out the nature of Digeftion. In fhort, this — 
~ Juice would operate as much upon the fides of _ 


the Stomach, as upon the Focds, and caufe — 


_» prickings, and confiderable Inflamations in that « 


part: Yet we are not bound to believe, that 


' Foods are diflolved in the Stomach, in the fame — 


manner as Mettle, is by Aqua-fortis. , Nature 
to our Conftitution, as we fhall fhew hereafter. ~ 
Indeed, it may happen in the cafe of great > 
Hunger, and of Sicknefs, that the Salivary Juice 
of the Stomach, proves to be fuch as ‘Asrepres 
| | fented | 


i “ale \ 


ee | ne Of Foods i in General. 


fented’ to us ; but this does not come to. ae : 


a Re 


when i it operates in its own natural way. 


As for the fecond Opinion, 1 think it is wnnes. 


cid, faltifh, alkaline and fulphurous Particles, in 


ceflary to have recourfe to the multiplicity of 
3 der to underftand how Food is digefted. The 


eatery Liquor, operates chiefly by its Watry. 


parts, which fteep the Foods in the Stomach, — 


and thereby put their own Salts upon aCting ; in 
‘the fame manner, asa little Leaven mixed with 


fame Reafon, that fome Remains of the laft Meal, 
that fticks in the Wrinkles of the inward Mem- 


by mixing itfelf with. frefh Food, may ferve to 
help Digeftion. 

_ The fecond Caufe, which concurs to digeft 
Food in the Stomach, is the heat, which not on- 
‘ly proceeds from the Bowels in the lower part of 


‘tainedin thofe parts: This fweet and temperate 


ii in order to the Digeftion of many forts of 
Things. 

an " Laftly, the Mufcles of the Midrif and Abdo- 
fen, by their repeated Compreflions, Diftill a 
reat quantity of Liquor from the Glands of the 
Stomach, and more and more divide and attenu- 
ate the parts of the Food. 

_ When the Chyle has been fufficiently wrought, 


‘with, help to make it more fluid, attenuate it 


which, iteafily gets into the Milky Veins, which 
-eonvey it into the adjacent Refervatory, where 
rs pers anew rie the L arphay which draws: 


‘the Belly, but alfo from the Execrements con-) 


heat, does very near produce the fame Effects up~_ 
on Food, as that ot the Dung Chymifts make. 


“anew, and precipitate its srofs | parts ; after: 


ee: helps Fermentation. It’s alfo for the — 


brane of the Stomach, and grows eager therein, _ 


and perfected in the Stomach, it defcendsintothe — 
Duodonum, where it obtains a new degree of Per- _ 
fection, by its meeting with the Pancreatick JUS one 
and Biles: Thefe Liquors coming to mix there- 


Of Foods in General. = 
igh in great plenty. Laftly,it getsup into the Ca=_ 
‘palis Thoracica,from thence to the fubclavial Vein, 
and fo into the right Ventricle of theHeart,by the 
upper Vera Cava : When this Chyle is mixed with — 
theBlood, it’s rarified anew,by the volatileand ex- 
alted parts of the Blood,by the faline and nitrous” 
particles of the Air, that are continually mixing © 
themfelves with this es ak ih laftly, by the re- 
peated Beating of the Heart and Arteries: It's” 
- moreover neceflary, that for fome time, it fhould — 
‘retain yetits chylous Confiftence, whereby ’tis - 
fitted for nourifhing and repairing the folid - 
parts: For I.am firmly of Opinion, that as. 
foonas it becomes Blood, it’s no longer for this 
ufe, as we fhall endeavourtopreve. © | | | 
We may by a Mechanical folution, diftinguifh | 

_ two forts of parts mm the Liquor, that runs in the _ 
Arteries and Veins: The one is eflentially Red, 
and may be looked upon 4s aChyle, which by 
long and fucceflive Fermentations, hath acqui- - 
red fuch a degree of Attenuation, as is requifité 
to make it real Blood: The truth of this Argu-_ 
ment, is proved plainly by Chymical Operation, 4 
_ where by boiling for fome time; a:Part of the — 
Chyle or Milk, with two parts of Oil of. Tartar, 
makes the Liquor, as White as it was before, 
grow Red. bs td aah lato), oun 
The ether part of the Liquor, found in the. 
Veinsand Arteries, is but fuperficially Red, for” 
it lofeth this Colour, the more it is wafhed¢- 
This is eafily condenfed, by reafon of its vif- 
cous arid grofs parts. It’s of the confiftence of — 
Gelly, and does not differ from the Chyle, faving — 
that having circulated for fome time, with the 
Sanguine Liquor, It’sa little more refined than’ 
the other.. However, there is more reafon te 
call it Chyle; than Blood, fince it ftill retains a © 
chylous Contiftence, anda Whitifh Colour, and 
hath not yet acquired the true Charatteriftick of | 
Blood, which confifts in a ftrong AUchna OD 
se ges ) os 


a 
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fo re obferved. rap 4 
' Now befides the parts already mentioned; we 


I Wiquor Of the Veins and Arteries; the one which 
7 purely Watry, and fluid throughout the whole 
Mats; the other which is Oily and Balfamick, 
and being put upon the fire, is cafily congealed: 


til, and moft refined part of the Chyle. 

‘By this Mechanical Solution, you may fee, 
lat the Blood confifting of thin parts, that are 
uch agitated, is not fit for condenfing the Fibres 
Ofthe parts, inorder to the Nourifhing them in 
he Vellels.- On the contrary, the parts of the 
Chyle being vifcousand glewy, may eafily ftick 
), and incorporate with thole fame Veficles, 


Maturally ofa Whitifh Colour, that the Juices 


lyle, and that they are Red, but only fuperfi- 
ly. For Example, ifyou wafh the Liver well 
in hot Water, it will lofeits Red Colour, and 
become Whitifh, which by the way, does give 
us a farther Reafon to believe, that the Blood 


ns are full of Blood, and that fat People 
have not fomuch of it; and the reafon perhaps 
is, becaufe the Chyle in the firft, fooner turns 


into Blood, by reafon of the greater Fermentation 
it undergoes, which renders it unfit to Nourifh © 
the folid parts: On thecontrary, the Chyle in — 


ence, which makes it quickly forfake the Liquor 


With which it circulated, in order to unite in all — 


void places, with the folid parts, to which ’tis 
convey’d. In fhort, for the better under{tanding 


, hie) ROW : 


This lait ferous part, may be called-‘the moft 


and there lofe their Motion. Moreover, it’s ob- - 
ferved, that all the folid parts of our Body, are 


the other, being fubject only toa moderate Fer- 
itation, ftill retainsmore ofits chylous Confift- 


/ 


may alfo obferve two forts of Serofities, in the’ 


acted from them, are very like unto the — 


doth not properly yield Nourifhment to any 
bet Moreover, it’s obferved, that many lean _ 
0 


oe 
‘the parts, that produces the Red Colour, as bee. 


> ~ 
ae 
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how the chylous parts. yeild Nourifhment, you 
muft know, that the Chyle,according toits dif- 
ferent Degrees of Attenuation, doth more or lefs 
eafily pafs thro’ the Pores of the different parts 
of the Body ; info much, that in one condition, 
*tis proper for nourifhing the Flefh; in another 
the Sinews, in a Third the Grifles, in a Fourth 
the Bones, and fo on: oS ee Re a 

It may perhaps be objected againft me, that 
I aflign*no Office to the Blood, fince the Chyle 
contributes alone to the Nourifhment of the 
> a partse*: ; Ree 
“ I anfwer, that the parts of the Blood, have 
feveral ufes, firft, they digeft, and quickly. 
bring thechylous partstoa perfection, as before 
noted: Secondly, they make ufe of themas a 
Vehicle; and lafthy, they concur with the Airy 
particles, in the generation of the Animal Spi- 
- yits. | : | ee g, RS. 
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Of Foods made of Vegetables, or Plants. 
aN BL ANT is an Organical Body, to 

| which a Root and Seed js effential;this 
” Body ufwally produces Leaves, Stalks, 
» and Flowers: It confiftsin all its parts 
_ Of Pipes or Channels; the one con- 


a yf 
xt 


‘Vegetation of the Plant. and ferve for Veins and 
“Arteries, by conveyjng the Juice to the top of 

he Plant, and back again to the very Root; 
‘the othets are full of Air, and ought to be looked 
‘Upon as it were the Lungs of the Plant; they 
are called Traces by the Tluftrious Malpighi, 
‘who was the firft difcoverer of this admirable 
ftruaure,. Thefe two forts of Veffels are united 
Base and difperfed in the Roots and 
Branches; they do not immediately join with 
one'another, but leave intervals between, that 
are filled with many fimall Veficles which receive 
the Matter conyey'd into Malad by the Pipes, 


a woe 3 em Wes & 


taining thofe Juices which are néeceflary for the . 


What 2 
Plant #. 
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We fay that 2 Root is effential to a Plant: — 


—_ 


~ Indeed no Plant can live or grow without it, — 
fince ’tis that which firft receives the Juices of 
the Earth, and makes them fit to be fent into — 
the other parts. We do not fay the fame thing, 
in refpect to Stalks, Leaves, Flowers, and Fruits ; © 
for we find Plants that want fome of thefe parts, — 
and yet ceafe not to grow and live. For Ex- 
ample, Sow-bread, and fome forts of Atu{fbrooms 
have neifher Stalks nor Leaves; other Plants 
there are which bear no Flowers, as Fern, Mlai=- 
den-hair, Polypody, &c. As for the Seed, that 
we look upon as effential to the Plant asthe Root — 
is, tho’.it be not always fo difcernible. There 
are feveral forts of Adoffes and Mufhrooms, as 
well as many Plants that grow in the bottom of - 
the Sea, whofe Seed we do not know ; however 
we do not conclude from thence, that they have | 
none, but only that their Seed is fo fmall that — 
it cannot be difcerned ; or elfe that this fame 
Sced is fo flightly joined to the body of the Plant, 
that the leaft Wind or Agitation fefarates the 
fame from it; and hence it is that when we 
come to fearch the Plant we find none of it,” 
this Opinion is very well grounded. Inthe firft 
place, fince ’tis certain that thofe kinds of Plants — 
~ whofe Seeds we have difcover’d, proceed alfo 
from Seed, ’tis to be prefumed with good reafon, 
that thofe Plants whofe Seeds we have not yet 
difcover’d, yet muft proceed from them. Since. 
the Author of Nature always acts by the moft 
plain Methods, and that that fame is moft 
natural and lefs fubfe& to change, -as we fhall 
prove hereafter. In the next place, what can” 
we conceive of the fucceffive production of every 
Plant? thall we fay it proceeds from a fortui- 
tous conjunction of fome Principles which meet. 
together and form this admirable frame. For 
befides, that we cannot well comprehend how 
pure Chance can in fuchamaaner, and with fo 
‘as | much 
Ls ye er : _ 


ray 
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much Art fet in order fuch a great number of 
Parts, which fo indifpenfibly ftand in need of 
one another, for the fupport of the vegetable 


" Life. We.cannot imagine, if this Principle be. 


admitted, why new fpecies of Plants do not 
_ grow every day. 
_ It’s beft therefore we fhould have recourfe to 
-aclearer and more certain Caufe, wiz. to the 
Author of Nature, who in the beginning of the 
_ Creation having produced the firft Plaht of each 
‘kind, lodged therein all the Veins or Roots of 
_ the fame kind of Plant, in fuch a manner, that 
all future Generations were no more than the 
explications or unfolding of the produdtion of 
the firftfhoot. Having gone ‘thus far, it will 
_beno hard matter for us to conceive how all. 
* thefe Shoots or Germs might have been compre- 
hended in one only, fince Reafon dictates to us 
that matter is divifible ad Infinitum, befides ’tis 
 €afie to be underftood, that each Germ contains 
‘in little all the parts of a Plant, as you may fee 
‘before your Eyes in Seed diflefted. For in- 
ftance, in a Bean, wherein the Radicula repre- 
fents the root of the Plant in little, and where 
you may difcern aff the other parts in the fame 
‘Manner. | | 4 
We conclude then, that all Plants proceed 
‘from Seed; and we do not only compare thefe 


Seeds to fall Eggs, but alfo the Life and Nou-— 


érifhment of Plants to thofe of Animals. Ia 
“fhort, the Germs both of the one and the other, 
‘are but Embrios, where all the parts are couched 


within a very fmall compafs; the Sap, whichis 


an intermixture of the humidity of the Earth 
-awith the moiftures and farinous part of the Seed, 
extends and unfolds thofe {mall parts in the 
fame manner as the nourifhing Juice hatches 
the Eggs of Animals. As to the Life and Nou-. 
rifhment of Plants, they proceed from the Juice 
‘contained in their Pipes, that by the means of 
ees B2 ray 
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ip 


U YY, ee as 


Ste eh Theatifaiaf Bonde 2 


athe root rifes: continually from the Earth; and 
‘fo circulates; rarifies, and. diftributes it felf 
-sinto all the parts of the Plant.. This Juice {wells 
othe little Bags, and following the different mo- 
difications thereof, filtrates athwart the different 
parts of it. For Example, that which is moft 
spure: and. fine, ferves to: nourifh the Flowers, 
and Fruits, that which is not fo, fupplies the 
sBranches, Leaves, and Root; the moft grofs_ 
-. gand earthy: ferves for the Bark, the moft Oily 
- “is for Gumand Rofin, juft the fame as we find it 
jn Animals, where the Food they receive into” 
athe ftomach, - paffes afterwards into the Blood, 
-circulates in the Veflels,. and purfuing its dif- 
‘ferent degree of -attenuation, ferves to nourifh: 
‘the different parts of the;Body. We may alfo 
-add, that as thefe Aliments are fubject to various - 
alterations, according to the different parts of 
dhe Body wherein they are, fo the Roots give the 
firft formation to. the Juice they immediately re-- 
cecive from the Earth, after which the Stalks pre-— 
pare it forthe Leaves, and the Leaves for the- 
Elowers,. which.may be alfo confider’d as. the 
Bowels defign’d for the Seed, as the:Fefticles of 
all Women are appointed, for containing the 
Pees, by the help whereof, Animals are mylti-. 
-) Tho’ feveral Plants are fed by the fame Juice 
which’ they receive from the Earth, yet they 
have very different Vertues, Taft, and Smell; 
and this proceeds from the natural difpofition of 
their Pipes or Conduits, which admit but, of - 
part of the Juice of tthe Karth that molt agrees _ 
with them ; or becaufe this Juice in the Pipesis — 
* fabje& to different fermentations and. workings 
that much alter it. - The particular difpofition 
of the. Pipes’ of a Plant.issin like.manner, the» 
Caufe why one-requires one Climate; and ano- 
ther fort another Climate; one: the Sun,.,.the- 
‘  other.the Shade, one moiltunesand the,,other 
ee :  & drinefs, | 
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one a fat Soil, and another that which 
Se andy and Stony. : Many, Plants thrive in| thé 
Neighbourhood “of others,’ while fome forts: 
die, or cannot thrive to any purpofe'in fiich’ 
Neighbourhood. TLaftly, there are fome which | 
neceflarily require to be Cultivated, and’ otherg’ 
to which Cultivation is hurtfol. 9° '- ! aide. 
» Informer times, when People were contented’ 


“With alittle, and thit that delicacy and perni- 
“cious tendernef$, which now is but too much’ ia’ 
“Vogue, was not known; in thofe Times I fay, 


“when Temperance and Frugality were in their . 


“full luftre. Men made ufe of but plain Foods,’ 
and fuch as were ealily prepared ; I mean Fruits; 
and other Plants which the Earth plentifully fap-' 
-ply’d them with, according to Ovid, in thei 5th 
‘Book of his ALeramorphofiss 9 Me 
8 ee titas, cui fecimus Aurea nomen, 

))) Fatibus arbuteis, O, humus quas educa, 
Bee eS hesbik 8 5 : fe 

\) -Fortunata fuit. | j Bee 
They had reafon to call this'the Gold en Age,’ 
for befides that” Meri’ were better and more 
-Mertuous than they are now, which yet I‘ thall® 
‘sot take upon me to demonftrate in this place ;’ 
‘they were alfo more ftrong and robuft, lived? 
Tonger, and were fubje& to lefs Difeafes than’ 
wee In a word, “it may be faid that’the’ Food: 
‘which Plants afford us, are in fome meafure to’ 
be preferred before all others, becaufe they are 
lighter, eafier of gigeftion, and produce more 
temperate Humours; and for that reafon our 


‘ment were much hailer than we ; they were fo 
favoury to them, as falted and feafoned Meats 


Ways, and are for the moft part injurious to our 
health, ‘becaufe they excite violent fermenta- 
tions in us, which corrupt our humours, where- 


by the folid parts of the Body lofe their recurring 
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firit Parents, who lived upon’ this fort of Ali-- 


are now@to us, which we order a thoufand - 
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vertue, and at laft the principles of Life are de- 
ftroy’d. And therefore we ought not to think — 
it ftrange, fince we have taken the pains to 
find out fuch a multitude of different Foods — 
which were unknown to our Anceftors, that we ~ 
have introduced a Cloud of Difeafes which they — 
knew nothing of. ies : 
Here a Conjecture may be made; thatit looks © 
as if the Food which the God of Nature de- 
» figned for us, and what beft agreed with us — 
fhould be Plants, feeing that Mankind were ne- 
ver fo hail and vigorous as in thofe firft Ages, — 
wherein they made ufe of them 5 moreover, we © 
find in Plants thofe things that are not only 
Neceflary for Life and Health, but alfo that 
Plants are delicious and pleafant: Laftly, we — 
find that Horfes, Beeves, and Elephants live up- © 
-onnothing but Plants, and that thefe Animals — 
are large, fat, very ftrong, and rarely out of © 
order, which is a plain evidence that thefe Ali- © 
ments are very wholfom. oi 4 
There are a great many forts of Plants that” 
are ufed for Food, the Fruits of fome are only — 
inefteem, the Roots of others; fome afford. 
good edible Flowers, and others Seed, while 
many are valued for their Stalks and. tender” 
Leaves, as you may fee in the following Chap- 
ters. 4 
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CHAP. I. 
Of STRAWBER. R IES. 
H E R E are two forts of Shawkarae Difference 


the one Domeftick, or fuch as are Cul- 
tivated in Gardens, the others grow 


wild j in Woods and other Places; the firlt are 
_ beft, moft valuable, and nourifhing. Stramber- 
ries are alfo diftinguifh’d by their Colours, for’ 


fome are Red, and others White; you fhould 


‘ choofe fuch as are large, full of juice, ripe, of Choice. 


a good fmell, and of a {weet and vinous tafte, | 
“Strawberries allay the over-violent agitations Teeir good 

Heona fharpnefs of the Humours, they provoke “fe 

Urine, create an Appetite, moiften much, are - 

a Cordial, and refift Poifon. 


~) The nature of Strawberries is not bad, sey 


can dono injury, unlefs they fhould be taken i in ° 
too great quantity. 
They contain much Phlegm, and effential Salt, 


%y and a {mall quantity of fine Oil. 


-. They agree very well in hot weather with 7he rime, ‘ : 
young People that are hee Snaistach and San. “¢ 474 


ponine Complections 3 : citi 
REMA RRS. fuit with, 


T HE agreeable fmell that exhales from Siramberries, 
Plainly fhews that the volatile or effential Salts con- 
tained therein, are attenuated, diffolved, and exalt their 
Sulphur, and are united thereunto in fuch a manner, that. 
being afterwards convey'd, to the Nerves of the Smell, 


_ they lightly prick and as: it were tickle them, and itis this 


raifing 1 up of the Sulphurous: parts of the Strawberries that 

renders them of a vinous and agréeable tafte. — 
Strawberries are moiftning and cooling, becaufe ‘they 
contain many Phiegmatick parts, that are = Proper to’ ex- 
B4 tend 


Strawber- 
ry-Wine. 
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Etymology, 


- Differene PAHERE are two forts of Rasbervies come ¢ 


_ Good ef. 
feds. * 


Y 


if effets. 


‘Principles. | 


ble to firengthen the heart, and to keep the liquids of the 
Body in a juft ffnidity. 3 6% , 


a fharpifh tafte, becaule-the Sun not having "fo muchin. — 
fluerice Upon them as upon Garden Swawberries, hy: reafon 
of the thade of the Trees, their Oily and Saline Principles 
have not been ‘raifed enough, nor {ufficiently united one — 
With another; fo asto produce fuch a pleafant and agTCee 
able tafte as Garden Strawberries have. i 0 9 OF 
- Strawberries, in Latine Fraga, is derived from. Fragrarey — 
tofmell well ; becaufe they have a pleafant fine. . - « 
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“monly ufed, vzz. the White, and the Red ;.. 
you ought to choofe thofe that are large, full of 
{weet and vinous Juice, and pleafant to the tafte © 
and finell. Ce a 

They are of a moiftning and cooling Naa 
ture; Cordial, and fortifie the Stomach, they'll 
{weeten your breath, and purifie the blood, and © 
are reckon’d to be Antifcorbutick, and Antine- 
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phretick. ne 3 Se 
_, They eafily corrupt inthe Stomach, if they q 
continue any. time, there. © =k aay ehogene 

They contain.a pretty quantity of fine Oil, — 
much effential Salt, andPhiegm, 
es Laima ilo \csardoASY 4 
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ge Rasbariess 
». They are proper in. warm weather, and fuit Time, Ages 


_ young bilious People, and fuch in whom the eb fia Con- 
sAMoUTS at are #90 fees and over-much agitated, ‘nines 


REMARKS, 


[a 2 a E Bibery is a kind! of a “Cultivated Mae. DM ets 
- 68>. and bigger than a Strawberry, a little hairy, fome- neh 
“times White, but oftner Red, and made up of'a number of 
x | Berries faftned to one another. 


Their refrehhing tafte and {mell proceed from their effen: 

tial” Salt, internnxt with fome. oily parts a little refined, 

which lightly pricking theNerves ef the Tafte and Smell, 
a) Ne anagreeable fenfationinthem, « «+ 

Now Xasberries containing very near the fame Principles 

i Strawberries, produce alfo the fame effects ; in the mean 

“time they are. moifter and more phlegmatick than the 
i ‘ other, and not fo com pact in their parts, for which reafon 

"they ealily :corrupt in the Stomach,» if they continue there 1.4..." 
\f00 long. 

They ‘make a-fort of Liquor of Rasberries with Sugar Rasberry... p 
¥ “and. ordinary Water; called, Rasberry.Wine, much ailed” in Wine. 
the heat of Summer; and the fame is as pleafant: as‘ that 
; gl Strawberry.Wine, and endued with the like Vertues. 

Rasberry-Flomers ate made ufe of againft St. Aushony’s Rasberry 
"Fire, and Inflammaations in the Eyes. flowers, 
_* As for the Leaves and the Tops of this Shrub, they ate Leaves, 

ofa deterfive and aftringent Nature, Qnd they are ihade 4d Tops. 
ule of againft Gargarifins in the Mouth aud the Gums, 

Rasberry, in Latine.Framboefiz, comes from Fragrqre, to Erymology. 
i. Pinel: well, becaufe-it has.a pleafanc. {mell,-as well ass the 

apt ) The Rasberry-Bulh in Latine they call Rudus 

us, becaule’tis a-kind of a Briar ‘that: fpemcrRie rew in 

“great seid spon Mount Mie ees 
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HERE are two forts of them, the One Kinds, 
» §.~ which grows upon wild prickly Goosberry- © 
“Bufoes, and the other upoa.Garden or Cultivated _ 
Paes: Thote Shut eron mic are the molt coms. 
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. Ag are A Treatife of Foods. : 


mon, but the other are better, and more plea-* 


fant to the tafte; they make ufe of this Fruit, i 
either when green, in Ragous, or eat them ripe © 
Choice, Off the Trees. Choofe the largeft, plumpeft, i 
and beft tafted ones. | ig 

Good ef- _Goosberries create an Appetite, they are ofan 
feds. _ aftringent and cooling Nature, they ftop Leofe-— 
nefs and {pitting of Blood, quench thirft, and 

are good for People in Feavers, mixed with their 
Suppings ; they refift Poifon, and hinder the No- : 

bler parts from Corrupting. } _ 

Ill effets. They are not good for Melancholy Perfons, 
they fometimes incommode the Stomach, prick — 

and contract it a little too much, efpecially when ~ 

they are green. | ele 
Principles. They kave'a great deal of Oil, effential Salt, 
Time, 4g°,and Phlegm in them; they are very good in” 


wy 


i hot weather for Young Bilious and Sanguine” 
Perfons. poe 
REMARKS. 7 

_ 


OOSBERR/ES in the beginning are green, and 
of an acid tafte, becaufe the acid Salt contain’d there- — 
in in a large proportion, is not yet incumbred with Sul-— 
phurs, and thus it can operate upon the Nerves of the 
Tongue very powerfully ; infomuch that this Salt being at 
that time united with nothing elfe but fome proportion of 
Earth, excites an aftringent and ftiptick fenfation; where-_ 
as afterwards the little Oil contain’d in the Goosberries, 
which before was kept back by paffive Principles,gets luofe, 
rifes, and bythe help of fermentation unites it felf with | 
the Salts, and divefts them partly of their ftrength ; then — 
it is that Goosberries areripe when they have a fweet 
fmell, and yellowifh colour. From whence we may cons 
clude, that the more ripe Goosberries are, they are fo much — 
the lefs aftringent; and fo when you havea mind to havell 
Goosberries preferved, the green areto be preferred bee 
fore thofe that are ripe. es oe 
‘The faid effential Salt wherewith Goosberries do abound, 
is the caule of the principal effeéts wrought by them. In_ 
fhort, they would not create an Appetite, were it not that 
this Salt lightly pricks the little Fibers of the Stomacts they 
would not cool and be good for People fick of Fevers, and 
be endued with the like Vertues; but becaufe this Salt” 
(= 7 by 


ey 
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BaP eee dam.) Te aay I ; 
|» Of Goosberries. VN 
“edgid paigt 
by imparting a little more confiftence to the Humours, 
ftops their violent and impetuous motion. 
Goosberries are not good for Melancholy Perfons, becaufe 
they increafe-acid Humours in them, which they are al- 
ready incommoded within too greatadegree. 
A Goosberry in Latin is called Uva Crifpa, becaufs it’s Eymology. 
like a Grape, and hairy. | . Ap 
“Tt was allo called Groffalaria fimplict acino, 4 cute frufus 
grofjz, becaufe the. skin of this Fruit isa little thick, and 
that it grows in Berries, or feparate Grains, and not Grape- 


CHAP. IV. Bh dee 


Of Goosberries which grow Grape-wife, and 
not upon prickly Bufbes. ae ik 


t HERE are two forts of Goosberries which Difference 
grow like Grapes in Bunches, one is Red, 
and the other White ; thefe laft are not fo com- 
-monas the other, they have very near the fame 
‘tafte, both the one and the other ought to be Choice. 
‘chofen, whenripe, large, round, foft, fhining, | 
“full of Juice,of a fharpifh tafte,and good fmell. . 
The Red and White Goosberries are cooling, Good Ef- | 
moderate the heat of the Bile, and other He- fees. 
 mours, contrac the Stomach a little, and refift 
Poifon. Some People by the frequent eating of /” effets. 
 Goosberries, have found fome little prickings in 
_ their Stomachs ; and this over-fharpnels of Goof- 
berries is allay’d by mixing a little Sugar with 
them, whereby they will be qualify’d, and ren- 
_ dred lefs hurtful. ee 
'  Goosberries contain a little Oil in them, and a Principles. 
" great deal of effentiat Salt and Phlegm. 
_ They are good in Summer time, for young Time, Age, 
_ Cholerick People, and fuch as are troubled with 274 Con- 
~ too fharpand over-agitated Humours, = flitution. 


REMARKS. 
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4 Tre cet Foods. 


He Se eas aire grow ia -Bpaniches called’ et , 
Latine ‘Ribes, ave Tittle rotind Fruit, ‘about the bie 
. nels of Funiper Berries, they, grow upon a Shrub very well’ 
ag ‘and are! “much ‘afed in Foods. | é 
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Sweet- acids of Goosberries. They make very g ood Shpetmneats of 
Meats.  Goosberries, asalfo.a‘Liquor of them, with Water and Su- ; 
Goosberry- gar, called Goosberry-Wine, ufed in the height of Summer 
Wine. to. cool and moiftenthe Body, »: . a 
Syrop. They likewife ‘make a Ship of them, much ited in. 
Phyfick, as alfo in Foods the famebeing cooling, moift- 
_ ning, and very agreeable 1 to the tafte; they mingle it with — 
Water, and give it them to drink who are fick of -Feversy. 
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Goosberry- 


_ Leaves G gosberry Leaves are re Aftringent. ‘ : Le i 
Ht PSS : f Fak ye x Tey. : 
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Kinds. Bene are dovetail forts of Chetiale ; ‘aie Rea 


ones, of a. fharpith’ tafte, and the He 
common of anys f{econdly, Red, White or Bla 
Cherries, that are bigger than the other, and of ~ 
amore compacted Pulp, called a hard Chetry 2 
and laftly, there are fmall wild black Cherries 
with a long ftalk, pleafant juice, which died @ 
black or purple. The Cherries ought to “be: 
Choice. ‘chofen when ripe; juicy, ‘big, plump, and well } 
_tafted. sis 
ope sik - They keep the Body open, quench thirft, cool, e 
fels, .. Create’ an appetite, are.a Cordial, and. refi ft 
| Poifon. They provoke Urine, and are reputed — 
good for the Pua of the Head. The Stones 
af ¥ ‘arg: © 


ee c.  AeOF Cherriés,: ag 


are looked upon to be properfor theStoneimm . 
“*the Kidneys and Bladder when taken inwardly. =). 
_ They likewife make ufe of them for Pains in! the 
‘Head, arifingfromaFeaver. 
Cherries eafily corrupt in the Stomach, they Il effeds. 
alfo caufe Wind and Chollick, they have more 
 Phlegm in them than any other Principle, a little Principles. 
Oil, and a Jittle’effential-Salt. as yc HG 
| They are good for young bilious Perfons in Time, Age, 
hot weather; but old Men, and fuch as are 44 Con 
 Philegmatick ought to abftain from them. Sidi 
ee geet: 3 REMARKS. 


My { ; Ba j ‘ He , ce 
4 T Hey never faw any Cherries at Rome, before that Fa- 
one 


4 é 


Y -mous Battle wherein Lucullus defeated the Great 

" Mithridates. This Conqueror brought fome of them from 

‘} a City of Pontus, called Cerafus, and now Cherrifonda,from Epymoligy. 

"the firft of which Cherries were'denominated. This Fruit 

_ will not grow every where; there has been great pains ta- 

_ ken to Cultivate the Cherry-Tree in Egypt, but it would never 

» grow and bear Fruit.there. Bites, CRG 

| Cherries are much ufed in the heat of Summer 5 the firft 
‘mentioned by us are the beft for tafte, and Mens health 5 | 

- not only by reafon of their fharpifhtafte, which creates an . 
“appetite, but alfo becaufe they are moifter, and of aneafier = 

- digeftion, And indeed it maybe reckon’d a great misfor- — 

‘tune in fome Countries, efpecially to the Peafants and 

Poor, when it proves a {carce year for Cherries, becaule a 

_ pound of them, and a piece of bread willeatily fubfift them 

- Without Wine. pees Eiki Moni eat 

|. Cherries are of a moiftning and cooling Nature, “becaule 

” they confift of very watry and phiegmatick parts, which 

| ate proper to allay the violent motions of the Liquors; 

‘they likewife quench. thirft, becaufe thee watry parts dif- 

" folve, and take away the {harp Salts that are the Caufe 

"thereof, Laftly, they keep the Body open, ‘by dilating the 

_grols Humors centain’d in the Entrails, and driving them 

nou oe : ie Bea uet: 

Cherries confift of a Subftance that is not very compat + - 

“Gnd clofe in its parts, and therefore they eafily corrupt in), 

the Stomach; - they alfo contain a little vifcous and acid’ | 
 Phiegin, which pricking the fides of the Entrails, and co- 

"ming to be rarified by the heat of the Body, caulesChollick” 
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“and Wind. © 
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Kinds. 


of the Phlegm which keeps them foft. 
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ie A Tréatife of Ponds: 


They make very good Sweet-Meats of Cherrits by pre= i 
ferving them, and thefe moiften and cool much, and 
maybe given People in Feavers. . | ro 

The Cherries muft be dried for the better keeping of 
them, but then they fhrink up, becaufe they are defpoiled — 


Pra 


CHAP VL. 1a 
Of Apricockss | 4 


Wiwere are three forts of Apricecks, the firft of | 
J. which are pulpy, almoft round, grow as— 


| big asa fina Peach, flat on the fides, one of+ 


Choice, 


Good ef- 
> felts. f 


which is of a dark Red, and the other Yellowifh. 
The pulp is tender, pleafant, and of a good © 
finell: It contains a very hard and flat Stone, 
wherein there is a bitter Kernel:. The fecond © 
differs from the firft, in that they are of a more © 
whitifh Colour, and that the Kernel is fweet. 
Laftly, the third are fmaller than the others, but — 
not fo well tafted, and of a yellowifh colour. — 
Thefe laft grow upon a Tree that is not Culti- 
vated like thereft. In chufing your Apricocks, — 
take thofe that are pulpy, large, well coloured, — 
and well tafted. — j | Met 

They moiften, create an Appetite, provoke” 
Urine, are a Cordial, Pectoral, and promote 
Spittle. An Infufion of Aprecocks is looked upon 


. 


to be good to allay the heat of Feavers; they 
-alfo fay that the Kernel of an Apricock kills the 


Mi effeds. 


Principles. 


Time, Age, 
and Con 
Sisution. 


Worms. . 
Apricocks fill the Stomach with wind, and ea-— 
fily corrup there; and therefore they ought to 
be moderately taken. | 
They contain an indifferent quantity of Oil, 
and effential Salt, and much Phlegm. ny 
They are good in hot weather for young Peo-— 
ple that have good Stomachs, and of a bilious — 
and fanguine Complection. —_- a a 


REMARKS. 


- Of Apricocks, = _ 15. 


Ree 6 REMARKS. a 
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a | | 
* AL Pricocks,in Latine are called Armeniaca, from Armenia, -.- 1 
becaufe they were at firft brought from Armenia to PME Ie 
Rome. The Greeks gave them the Name of Bericocia, and 
‘the Latins Pracocia, that is early ripe Fruits, becaufe fit to 
‘be gathered before Peaches, which do not ripen before An- 
“tumu, and of which they were reckoned tobea Species... 
Apricocks are Fruits of an agreeable tafte, and uled more 
for Pleafure than Health; they cool and moiften, becaufe 
they contain much Phlegm, intermixt with a great quan- 
‘tity of acid effential Salt, and fit to allay the vielent- mo- 
tion of the Liquors, yet they create an Appetite, hecaufe | 
“this acid Salt lightly pricks the fides of the Stomach. 
_ In the mean time People ought to be cautious of this 
"fort of Food, which contains a vifcous and thick Juice, and 
-fometimes at the very firft paflages,caufes Wind, and crude 
Humours. 
_~ They preferve Apricocks,to render them more pleafing to Apricocks, 
‘the tafte, and that they may keep the longer. Being thus preferv'd. 
ordered, they are the lefs obnoxious, becaufe their vifcous ) 
Phiegm is rarified by the Sugar and Boiling. they are sheir Vers 
-alfo more Peétoral than raw Apricocks ; for befides the oily ‘igi! 
and embarafing parts naturally contained in them, the Su- — * 
gar wherewith they are preferved, fupplies them with 
‘other qualities proper to allay the fharpnefs of the Breaft, 
“TheKernel of an Apricock ftone has this in common with all. 
bitters, that it kills the Worms. ‘ 
You may extraft an Oil out of them good for noife 
in the Bars, for Deafnefs, and eafing the Piles. 
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a | Of Peaches. 


Y OU ought to choofe fuch as are of an... 

agreeable fmell, foft pulp, juicy, vinous, = 

_ well coloured, full ripe, and that are not eafily 

- feparated from the ftone. Ai , 
They help a ftinking breath, proceeding from go,4 ze. 
corrupt matter exhaling from the Stomach, feds, 
‘they cool, moiften, and are a little opening, 
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PN-Effedls. As Peaches are of a foft and moift fubftance, 


Principles. 


and Con- 
flitution. 


Weak Stomachs, = 
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they eafily and foon corrupt in the firft paflages,” 
caufe’ Wind and Worms: They contain much 


..<., Phlegm, eflential Salt, and very little Oil, ~~ 
Time, Age, 


_ They agree in hot weather with young Bilious ” 
and Sanguine Perfons, but they are hurtful to” 
old People, to fuchas are Phlegmatick, and have 

Pg oe oe 


teat even maa a4 

: REMARKS “4 
; Peath isa Fruit well known, and much in ule. for the 
A excellency of its tafte; moft of the ancient Authors © 
aicribe many ill effe&ts to it; Galen makes it to be very © 


pernicious, and yet we donot find it has fo many ill qualig 


ties, unlels when ‘tis not ripe enough, or ufed to excels, | 
for in thofe Cafes it produces Wind and indigefted Hus ~ 
mours arifing from the vifcous Phlegm contained therein. 

ele se good againft ftinking, Breaths, they having @ 
pleafant 4mell ; and befides, confuiie the corrupt Humors © 
that -aré in the Stomach ; they open the Body a ttleetther 


_ by dilating the grofs and Earthy Humours that are in the” 


Peashes 


Error of 
the An- 
cients, 


h 
* 


Bowels, by the Phlegmatick parts wherewith they abound, * 
or pricking, the inteftinal Glands by the help of their acid 
eflential Salts, which from this irritation furnifhes more» 
Liquor than before. Laftly, Peaches are very moiftning © 
and cooling, becaufe, for all we have already obferved, they” 
containgmuch Phlegm, and acid effential Salt = 
\ They ufually mix a little Sugar with Peaches when they 
eat them, this makes them the more wholfom, for the Su- 
gar corre¢ts and rarifies their vifcous Phlegm. They alfo © 
preferve Peaches in order to make them more agreeable to 
the tafte. . BE nd. : yi 

Renaud affures ws, that in order to know what Colour a 


oe 


Peach is within, you néed do no more than examine that ‘ 
3 


of its Skin, for the pulp of the Peach is Red, if the Skin | 
be fo, Yellow, if the Skin be Yellows and party-coloured - 
if the Skin. be fo. | aL ge SS: Sa a 

Peaches are ufually ‘eaten in Wine, ard as the Wine ~ 


~~ does in a manner lofe all its Vertue when they are fteeped — 


therein; this Circumftance gave the. Anuents occalion 
to believe that this Fruit was noxious, and depofited aa 
certain malignant quality into the Wine; but they did not 7 
obferve, that a Peach being of a porous and Spongy Na-_ 
ture, fupped ‘up the Spirits of, the Wine; and made it. 


Watry, without communicating any fuch fuppg lige: 
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"The Kernel of the Peach contains much Qil and effential Kernel of 
_ Salt, it is good againft Worms; you may force out of it an the Peach, 
» Oil that is accounted good for noife in the | Ears. Jts Oi), 

_ This Oil by the help of its effential Sales, rarifies and ex- 
| pells the-vifcous Humours, which by their lodging in the 

_ Ears, caufe diforders therein. 
~ _ The Flowers and Leaves of a Peach-Tree are alfo ufed for Flowers? « 


_ killing the Worms, they are purgative, and opening. and Leaves — 
. Peaches in Latin are called Perfica Mala, becaule the of 4 Peach. 
RD Pe j 


ach-Tree was firft brought out of Perfia. Evymology, 
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oy 2 CHA PR. Vit. 

a r 6 “OF Plumbs. | 

TOYT’s both difficult and tedious to defcribe here Kinds. 
j KR all the different forts of Plumbs, which’are al- 3 


’ moft innumerable; there are thofe that are 
_ White, Green, Grey, ‘and of feveral other Co- 
- tours;they alfo deduce a difference between them 
from their bignefS, form, taitey and the Places 
“where they grow. Thus fome are large, final 
or middle fized; others round, oval, or ob- 
tong; fome fweet, fharp, or harfh, and accounted 
_ more or lefs fo, according to the Places from 
whence they are brought. Of all the forts of | 
 Plumbs, thofe are the beft in their kind, which Choire. 
havea tender and fine Skin, are fweet, of a 
- pleafant tafte; and laftly, that are freth gather’d, 
and before Sun-rifing. : 
They are of a moiftning, cooling, foftning Good ef} 
and laxative Nature; they quench thirft, and feds~. 
_ create an Appetite, , | 
_ Thofe that have a weak Stomach, and cannot zeit ef: 
' eafily digeft their Food, ought not to eat Plumbs, feds. 
_ for they do much weaken it; befides, they pro- 
duce a quantity of grofs and Phlegmatick Hu- 

mors, aud therefore they are not good for Aged - 

and Decrepid Perfons, and fuch as are full of 
Phiegm. . 
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Principles. Plumbs contain a little Oily, much eflential E 


_ Hine, 46 Salt and Phlegm, they are good in hot weather * 
for young People that are of a bilious and San- _ 
- guine Conftitution. 7 ‘<a 
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REMARKS. 


S there are a great many different kinds of Plumbs, ~ 
there are fome of a very pleafant tafte, and uled at — 
the beft of Qualities Tables; others are of fo badand difa- 4 
greeable a tafte that they cannot be eaten, Plumbs alfo © 
differ in refpeét to the effeéts produced by them; thofe | 
that are commonly ufed for Foods, are of a moiftning, — 
laxative and foftning Nature ; thofe on the contrary, that 
are ftiptick and harfh, fuch as Wild Plumbs be, are aftrin- _ 
gent, good to ftop Bleeding, Loofnels, and Vomiting. ~ 
Thee two forts are ufed in Phyfick. For Example, the — 
pulp of the black Damafcene is the chief Ingredient of a ~ 
Acacia ‘Purging Eleétuary. The Accacic Nofiras is nothing elle 
Noftras, but the thickned Juice of the Wild Plumb, This laft is — 
made ule of upon fuch Occafions where you would bind the: ~ 
Body. Thefe two contrary effefts proceed from the ; 
different difpolition of the Principles whereof each of thefe _ 
Plumbs are compofed. As for thole which are harfh, we — 
‘have room to conjecture, that the acid Salts are united to — 
Earthy Particles, fit to confume the fuperfluous moiftures,, _ 
which relax and debilitate the Parts. Then forthe other, — 
which are of a more agreeable tafte, the acid Salts are — 
more at liberty, and float in too great a quantity of Phlegm, 


Pio ae for which reafon thefe Plumbs are foftning and laxative, and 
Maat, therefore are not good for thofe wha have.a weak Sto» — 
BCE, mach, and are full of Phlegm. vor 
Plumbs They make good Comfits of feveral forts of Plumbs, they — 


preferved, are alfo dried in an Oven, and then they are called Prunes 5 
Prunes, they allo ought to make choice of fuch as are new, tender, — 
foft, and of a good tafte. They have likewife the fame / 
Vertues as Plumbs. i ae 


? 


Wy Here arefo many different forts of Apples, Kinds, 
‘B. that ’tis impoflible to defcribe them all: 

ey vary in their form, . bignefs; colowr and 
tafte. There are thofe alfo that have fomething 
"ofa Peay in them, and that proceeds from the 
yGratts made upon <Apple-Trees. You ought to cpojre, 
“choofe fuch Apples as are plump, good coloured, 
well talted,. and aboveall, fullripe. 
*.. They-are Pectoral, caufe Spitting, open” the Good ef- 
‘Body, and are Cordial aud Cooling. el Deas 
» They are not at all good for thofe who have a ie 
a weak Stomach. Boil’d Apples are to be pre- cffe n 
ferred before thofe that are raw, becaufe they 
are of eafier digeftion. | . | | 
» They all of them contain much Phlegm, 
ind effential Salt. ) 
They are wholfom at all times for young Bi- Time, Age, 
‘hous Perfons, Melancholy People, and fuch as 474 Confti- 
have a good Stomach. | pena Ms 
me REMARKS. 
i. A Pples ave Fruits very well known, and much ud for 

AX Food; the Apples commonly made ufe of, and fuch 
‘sare well tafted, moiftning and cooling, are Peétoral, si ihars 
“and open the Body, becaufe they contain an Oily and | 
Phlegmatick Juice within them fit to produce thele good 
‘effects. They are not at all proper forthofe that have 2 . 
weak Stomach, becaufe this Juice does but weaken ic {till » 
Memore, | | : 

_ Boiled -dpples are to be preferred before raw ones, be- 
caufe boiling takes away the undigefted moifture that is 

tn them, which makes them alittle windy. ey 

' Apples which are kept all the Winter are better than the 
‘others, becaufe they have a longer time for the over-raw 
hea Gece “ot ee moifuss . 
| ie ant 


oF Principlese ‘ 


2 mA Treatife ey hi sae) 


meio thatis inthem toevaporate ;_ and in that refpet 
they are alfo more plealing to the tafte; they ought not 
to be boiled before they are full ripe, for the Juice that is 
in them before that time not being well digefted, and.too | 
grofs, they caufe aftoppage in the Vellels. 
l The more {weet and pleafant Apples are, the more 
wholfom they be, and therefore thofe which either from. 
. their acid or ftiptick Nature have not this good tafte now 
mentioned ought to be avoided. For Example, you ought’ 
not to ule thofe wild Apples that grow in Woods and 
Mountainous places, for they are four and aftringent 5 
however they may be good for thofe who have Diarreha’s, 
or fome diforders in the throat, for which ftiptick and 
3 _  aftringent things are very good. 
Apple-gely They make a very delicious and whol comfit of Ap 
ples, called Apple-gelly, and the fameis moiftning, cool- 
ing, pectoral, and much ufed. 
Apple in Latin is called Malum 2 wfaw, to Cure, bee 
caufethis Fruit is much nfed for Food, and Health. 


Etymolozy. 
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Of Pears. i tae oe 

Kinds, WHere are feveral forts of Pears as well as of 
Choice. Apples, that differ in form, bignefs, co- 


lour, tafte, and fmell; the beft are thofe that 
are {weet, full ripe, plump, and that are neither 
‘tharfh nor ftiptick. i) 
wy Pears create an appetite, and fortifie the Sto- 
. feits a, mach ; thofe that are of a harfh or four tafte, 
“are more aftringent thar the others, and fitter 
, to ftop a loofenels. : 
IMeffeds. Thofe that are fubje& to the Cholick ought 
ae not to nfe Pears, neither ought they to be eaten 
before other Viciuals. | 
Principles, hey contain much Oil, and effential Salt...» 
Time, ge, "They {uit at all times to any Age and Conftite- 
and Con- tion, propia they be moderately ufed. | 


Stitmtion. 
Ae ois REMARKS 


Sat ed a ia ete ‘Ai tk, 
ae. ees, * : 


Rr Op eat a. 
ef SORE LAR IRI SH 805.0 7 | i 
“BD ze7s are Fruits much in efteem for the goodnels of 
E their tafte, moft fort of Pearsfortifie the Stomach, ~ . 
“becaule they contain a thickifh Juice, full of earthy parts, 
‘fit to give a greater conliftence to the liquors, and to 
fwallow up the fuperfluous moiftures: that weaken the 
‘Parts. Thofe Pears which ‘have a harth tafte are more 


‘aftringent than the others, becaufe their Juice is thicker, 
ee moreearthy. | 


Vem ; 


» The Juice of the Pears being thicker, as before noted, 
bere is time required to digeft and ferment the fame in 

‘the Stomach, and therefore by its long ftay there ic caufes 
‘Wind, and even the Cholick in fome Perfons. b 
_ Torender Pears the eafier of digeftion, they boil them, 


vand mix a littleSugar with them, whereby they are ren-. 
red more wholfom, according to that Line, 


- BE | 
: Cruda gravant ftomachum, relevant Pyra cola gravatum. 


Pears ought not to be eaten before other Viétuals, be- 
“taufe they may continue too long in the firft paflages, caufe 
“obftructions there, and fo hinder other Foods taken. after- 
“Wards from paffing thro’. 2 ‘ | 
_ The Kernels of a Pear are good for killing the Worms, Pear-Ker- 
_and to prevent putrefaétion. nels. 
» Pears in: Latin were called Pyra, @ Pyramide, becaufe Etymology. 
they have one end like a Pyramid. : 
_ the Wild-Pear-Tree in Greek is called dyeas, from & 
e Verb azgery to ftrangle, becaufe the chewing the Fruit 
‘of this Tree clofes up the Fibres of the Mouth and Throat 
. fuch a manner, as if a Man was like to be ftrangled 
z by ; it. 


FOut AID: Dias 


PPOF Rigs os ote 


THere are feveral forts of Figs that differ in Differen- 
4& form, bignefs, colour, and tafte ; what- “* 

ever kind they be, you muft choofe fuch as are 

foft, juicy, and'of a good tafte; thofe that have 

a teader and delicate Coat are more ealily di- 


Se & 
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gefted than others ; however they ought not tO. 


~ Be eatentill the Skin is taken off, and that they 


are full ripe. - wally ie be 
They are very nourifhing, quench thirft, allay _ 
fharp humours inthe breaft; they are likewife © 


- Jooked upon to be good againft the Stonein the - 


Kidneys, and to refift Poifon: They make Gar- 


- garifms of them for Diftempersin the Throat. 


- and Mouth, and they are alfo outwardly ap-— 


Principles. 
. Time, Age, 
and Con- 
ftirurion. 


plied for to foften, digeft and haften fuppu- 
ration. | | 4 
The immoderate ufe of this Frujt vfually” 
caufes Winds and Crudities, and therefore tis 
pernicious to thofe that are fubject to the Cho- 
lick, it alfo very often caufes the Bloody-flux, — 
It contains a fmall quantity of Oil, effential 
Salt, and much Phlegm. It agrees with any” 
Age and Conftitution, provided it beripe; 
| REMARKS. | : 
eh HE Mg isa very delicious Fruit ufed at the Tables 
of the befs Quality ; when they are about the big-- 

nefs ofa Pea, they are in Latin named Groffulus; when 


‘they are grown larger, yet not full ripe, they are named 


Grofius, and Groffa, and lafity, when fully ripe Ficus. It. 
grows to the bignels and in the form of an ordinary Pear. (8 
Tho’ the Fig-Tree be cultivated in’ temperate Climates, 


yet the Figs there produced are not to be compared with: 


thofe growing in Languedoc, Provence, and other warm 
ountries ; for the goodnels of Figs confifting in a per= 


feét union of Sulphurs and Salts which produce a fugared. 


and very pleafant tafte,. it’s eafie to imagine, that 
thofe produced in thefe warm Countries receive a Jarger. 


quantity of Sulpburs and refined Salts; feeing fuch Places” 


more abound in thefe Principles than temperates ones do 5” 
to which we may alfo add, that ‘the heat of the Sun, which 
is more powerful in thof parts, digefts, ripens and more’ 
attenuates the parts of thefe Fruity, and gives. them a 


more delicious tafte. 


Figs aflay the fharp Humours of the Breaft, nourifh and 
snoiften much, becaufe they contain a vilcous and oily juice, 
fit to embarafethe (harp Salts that prick the Breait, and 
to repair the folid parts that have been difipated, by con 
noes and cengealing the fame in all their own toa 
wacuities. Inthe mean time this juice produces feveral 
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is ~ 
ei effets. Tn the firft place, it renders the Figs hard (of qt" ay" 
- digeftion, by the dulnefs and grofnefs oftheir parts ;;then, 

it caufes Wind, and the Cholick, by bein. rarified in the 
- Bowels by the ‘heat of the Body; and la tty, it very often 
_ occafions the Bloody-flux; for growing eager by its long 
_ <ontinuarice in the Bowels, it corrodes and ulcerates thofe 

arts. iy 

a. a They dry Figs inan Oven, and when they are dried, | 

"they are in Latin called Carice, or Ficus paffe, they -are 

i “much ufed in Phyfick, and Foods; they are eatier of di- 

- geftion than others, becaufe by this manner of ordering 

4  ’em,they are divefted of a good part of their vifcous Phlegm. 

| if India- Figs are fo called, becaufe they come from a Tree Figs of 
“that grows in the Jmdies near Goa; they are in fhape like India. 

; our Figs, with this. difference, that they are as red as_ 

| | blood both within and without; they are {weet, and good Vertue. 

+ to eat, yet do not tafte fo well as thole that grow in Eu- 

P rope. Thefe Figs have very near the fame Yertues as the ; 
ppetnctss and the bark of their Tree ferves to make Stuffs ge 
of. , 2 

& A-Fig, in ‘Latin, Ficus, @ gu'ay. to Produce and Gene- yma 

aa hs the Fig-tree sb i apace. 


me -. CHAP. XI. | 
Bs] ety. OF Quénces. 


es are Three Kinds of Ouinces 5 the virft xa 
) §- of which are Small, very Odoriferous, a 
+ Downy, Green at firft, then turning a little upon 
the Yellow, when they have attained to their full 
Ripenels; the Second are larger, not fo Odori- 
 ferous, lef Downy, ofafoft Pulp, and pale Co- 
~ our “the third are thofe which grow on the 
| wild Q. Quince-tree , they are more hackward than 
the others, fmaller, and lefs ufed; they grow ia 
Rogky Places », You fhould make choice of thé Chvice. 
"Fin i rea as’ having more Vertue, and a better 
id ; but they ought tobe full Ripe. _ 
ie cherifh the Heart, fortify the Stomach, Good ef: 
top LoofuefS, and Bleeding at the Nofe ; . they. fetta. 
help Digeftion, prevent JJrankennels, and ate 
| ea i Re Quitices, 


( 


Spa a Tred ey Ends eee 
| Meffeds. — Ouirices being eat raw, and before Meals, caufe 
the Cholick, Wind, and bad Digeftion; and 
therefore ’tis proper, before you eat them, to-let 
them be well Boyled, and mrx a little Sagar with 
them ; by which Management, they'll produce 
good Effects. : Tels 
Principles, “They contain much acid Salt, Oyl and Phlegm. 

~ Time, “ge, ‘They agree at all Times, to any Age and Con- 
and Com ftitution, provided they be well Boyled, and ta- 
wil ken moderately. ” : 


REMARKS. 


One are Fruits that are not only ufed for Food, but . 
alfo much for Phyfick. They have fo pleafant and 
\ ftrong a fmell, efpecially the {maller ones, that they 
| caufe many Peoples Heads to ach, which fhews they confift 
of fome very volatile and exalted Principles. When they | 
are green they have fuch a harfh and ftiptick tafte, that 
you cannot poffibly endure them in your mouth; but as - 
they ripen, fo they gradually grow fweet, yet when full 
ripe, they ftill retain a certain harfh tafte, which cannot 
be removed but by the boiling of them,and therefore Quine 
ces are but little eat, unlefs they be well boiled. ; 
The rough and harfh tafte of green Suinces proceeds 
| from the ftriét union there is between their Salts and Sul- 
At phurs with the terreftrial Parts; for their attive Principles . 
fig fenfibly difengage themfelves by the fermentation of the 
Earthy parts which do detain "ems Laftly, when full ripe, 
they retain a harfh tafte, becaufe thele fame earthy parts — 
are in {uch amianner united to the faline Principles, that — 
they ftill retain enough for the effecting of that ftiptick ~ 
and harth tafte. é vi Be iy 
Quinces fortifie ‘the Stomach, help Digeftion, fiop Loot — 
nefs, and Bleeding at the Nofe, becaufe they cantain a 
thick earthy Juice, proper for thickning of thofe Liquors 
that were too thin, much agitated, and to {wallow up the 
fuperfluous moifiure that debilitates the Fibres of the 
parts. . They are locked upon to be good to» prevent 
Drunkennefs; their grots parts ferviag to precipitate the 
Vapours of the Wine, or other Spirituous Liquors, and hin- 
ding them to flie up into the Head. It’s faid if taken — 
before Meals they bind, and if after, they loofen the Body. 
‘However, I am of opinion, that let them be taken when © 
they will, they are more of a binding than loofening Naa 
tures It’s alfo faid they are good again {t Poifon, and that \ 
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- the Spaniards before they went to Fight the Africans, pro- 

yided themfelves with ftore of Quinces, that in cafe they 

‘ fhould be wounded with poifoned Arrows, they might the 

~ more eafily be Cured, tho’ I fhould not for my part truft 

“much to this Remedy. i 

» When Quinces are raw, they contain a vifcous and grofs - 
Juice, which fermenting in the Stomach and Bowels, there Quinces 
“‘caufe Wind and Cholick. They preferve Quinces with Su- Dreferveds 
eu, and thereby they make them more wholfom. 

’ 


4. \:Of Quinces. a 


They likewife make feveral Stomachical Compofitions of 
— Quinces, fuch as Quiddeny, Quince-Syrrops, and divers others, 
"that ferve as well in Health, as in Sicknels, 
r  Quinces were brought to Rome, out of Syria, and are Eymology, 
‘called Cydonia, from Cydon a Town of Candia, from whence 
the Quince Tree was brought to Greece. | 
\ They were alfo called Mala Cotonea, becaule they are co- 


“vered with a kind of Cotton or downy fubftance. 


CHAP. Xill. 


OF Pomegranates. 


WW Here are Three general Kinds of Pomegra- Kinda 
\ &  xates 5 the Firft are Sharp, the Second ¥ 
. Sweet, andthe Third Vinous, being a Medium Choice. 
between both : You are to chufe fuch Pomegra- 

_ nates as are large, full of Grains, Ripe, Juicy,and 

‘well Tafted. Big SA 

The Sweet Pomegranates allay the fharp Hu- Good ef: 
" mours of the Breaft, ftop Coughs, Cool and Moi- S¢4#s- 
ften the fharp ones fortifie the Heart, hinder Vo- 
“mitting and Loofnefs, create an Appetite, keep 

‘down Choler, and allay aFever: They are more 

~ valued in Phyfick than the other Kinds, and fick 

' Perfuns are ordered to fuck the Grains of them. ! 
_ The Sweet Ones create Wind ; and as for the 77 effets, 
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_ fharper fort, they are injurious to the Breaft, as 
is well as to the Teeth and Gums. ! 
~ . The fweet Onescontain much Sulphur,Phlegm, rrinciples — 
‘and a middling quantity of acid Salt: The Vi- 

- fous Ones contain much acid Salt, Fiueeie aad 
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Time, Age, 
and Con. 
Stitution. 


Experi- 
ence. 


Explana- 
tion, 


who do it already with Pain enough. 


-  AVrtatife of Foods. ay 
Oyl: And Laftly, The fharper fort have much 
Acidity, Phlegm, and an indifferent quantity of 

1. : d ‘ oe ‘| 


~The Sweet and Vinous Pomegranates, at all 
Times, fuit every Age and Conftitution, provi- 
ded they be moderately ufed: The fharp Ones” 
are wholefom in hot Weather, for Young Bilious — 
People ; but they are hurtful to Old Folks, be-— 
caufe they bind up and prick the Breaft, and 
make thofe Perfons to breathe more difficultly, 


REMARKS. 


“Gomegranates are Fruits well known,’ and made ufe of 
more for pleafure and to create an Appetite than for — 
Food ; the difference of tafte we find between the three — 
kinds of Pomegranates, arifes in thofe that are fweet from 
the oily parts, being there in greater plenty than the Salt | 
ones, from which laft they take away all their acidity, by — 
encumbering of them; whereas in thofe that are fharp, the. 
Salts are to be found in a far greater quantity. than the ~ 
oily Principles, and deeply Imprefs their acidity. Laftly, 
thofe that are vinous have a {weet and pungent tafte, — 
becaule their oily and-faline Principles meet there in a juft — 
proportion, fo that the acids being not entirely fwallowed. ‘| 
up by the oily parts, {till retain vertue enough to tickle — 
the little Nervous Fibres of the Tongue with their fub-— 
tiler points. why eee i of 
The {weet Pomegranates allay the fharp Humours of the ~ 
Breaft, moiften and cool by their watry and (ulphurous ~ 
parts, which are fir to diffufe and embara(s the fharp Salts, ~ 
and to calm thejr over-violent motion: the fharp ones are — 
aftringent, good for Inflamations and Fevers, by thickning — 
anda little coagulating of the Liquors by, their acid Saks; © 
as alfo by keeping under thofe fharp and exalted Salts,which © 
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excite an extraordinary fermentation and boiling in the © 
iumours. any Se 
Sour Pomegranates incommode the Breaft, Teeth and 
Gums, by pricking thofe parts too much. gee ae 
It’s faid that four Pomegranates will become fweet, if 
you put Urine that has ftood for fome time, Hyman Or- 
-dure, or Swines Dung about the Root of the Tree that 7 
‘bears them. If this be true, *tis becaufe the volatile Salts ~ 
and exalted Sulphurs which »thefe things plentifully con- 
tain, are diftributed into the whole Plant, aud uniting | 
| | / with 


i 
re il, 
aye’ 
ony 
Sy 


AD yah 


aap? iat ‘ , 7 CWE eR, . > rey) 
See vr Op Melons ae 7 
with the acids of the Pomegranates, take a great part of 
their fharpnefs away. | Pinte 7) ae 
Pomegranate-Flowers ftop Loofenefs, Running of the 
Reins, Spitting of Blood, and is good for Ruptures. ‘% 
The Rind of the Pomegranate is in Latin called Rind of 
“Malicorium, i. e. the Hide of the Apple, becaufe ihe Pome= 
“this Rind is as hard asLeather, It’s alfonamed Sidium, 87474 
from the Feilds of Sidon, where formerly they grew in 
great numbers. It has the fame vertue with the Flower. 
The Seed of the Pomegranate. is aftringent, or ufed in 
_Injettions. | | | | 
_ The Sea-Pomegranate is a hard Body, and petrified, that Sea-Pomeo 
" grows on the Rocks, and in colour and fhape like a $74#ates. 
- Pomegranate. 
' Pomegranates in Latin are called Mala punica, a puniceo Etymology, 
 colore, from their red Colour. They are alfo named ' 
 Granata, a granis, becaufe they contain a great quantity 
* of Grains ; or elfe 4 Granatenft in Hifpaniis regno, becaule 


4 


they grow in great plenty in the Kingdom of Granada | 


Flomers. 


SeCds yo ; 
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in Spain. 


: es x | OF Melons. 
a Melon ought to be of a very pleafant fell, xinds, 
and exquifite tafte, frefh gathered, and | 


“Tipe enough ; ‘the Pulp fhould be tender, foft, 
delicate, reddifh or yellowifh : In a word, ’tis 

"the Tafte only that makes a difference between 

_ good and bad AZelons. eal | : ‘ 
"© It cools and moiftens, quenches Thirft, and Good cf- 
“ creates'an Appetite: ’Tis faid, That the frequent felts. 
~ Ufe of this Fruit will prevent: the Stone in the 

" Bladder and Kidneys. - te GaN eret,, : 
It’s windy, and fometimes caufes great Pains in effets 4 


the lower part ofthe Belly; and therefore ’tis not 


, 
is ood for thofe who are fubject to the Cholick : 
- It’s obferved alfo, that the ufe of thefe AZelons - 


1M, 


~ eaufes Bloody-fluxes and Fevers, but more efpe- 
_ cially Quartan Agues. } | 
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O80 | AN peatie of Foods. 5° am 
Principles. Yt contains much Phlegm, Oyl, and Effential — 
_ and Volatile Salt. sig vag 
Time, Age, It agrees in hot Weather, with young Per« — 
_andCon- fons that have a good Stomach, and are of a © 
fiiuiow. hot and bilious Conftitution ; but ’tis pernicious — 
to old People, and to thofe that are Phlegmatick ~ 
-and Melancholy... | : 


‘¥ 


REMARKS. 


| T HE pleafant {mell and delicious tafte of the Melen, 
ae indicate that a part ofits volatile fubftances are fo ~ 
far freed from grofs Principles; as to form an agreeable ” 
-impreffion upon the Nerves of the Tongue and Smell. — 
Thefe qualities, which are the chief graces of this Fruit, — 
are to be met with ina larger degree inthe Melons that © 
- grow in hot Countries, that in thofe that are in cold ones, - 

The Reafon is, becaufe the heat of the Sun in hot Cli: 
__- mates has a greater force, andis more powerful in exciting © 
an internal fermentation, whereby the Principles of the | 
Melons-are raifed up, and feparate themfelves from thew: 
grofs Matters wherewith they are embaraffed. ae 
The quantity of the Phlegm with which the Melon ae 
bounds, renders it cooling and moiftning, becaufe it exe — 
tends thofePrinciples that are fharp and much agitated from ~~ 
the Mafs of Blood, and difuniting thefame, hinders them — 
from aéting witlr fo much violence as ‘before. Thisfame ~ 
Phiegm filled with an acid Salt, yet creates an appetite, by 
pricking alittle the fides of the Stomach, an 
As for thofe Pains and other Inconveniencies caufed by 
the Melon in the lower parts of the Belly, they proceed 
from a vifcous and acid Juice contained therein, which ~ 
makes fo much the more impreffion, fince by its vifcofity ~ 
it remains firmly fixed to the Parts, and which by fer- — 
menting and growing more and more eager, waits and ~ 
corrupts the Aliments that pafsthro’ thofe places; and — 
thefe Aliments being afterwards conveyed into the Mafs. 
of Blood, ferment it different ways,and fo produce different — 
4 Feavers. pate : | A) Bi 
ie Moreover tis this grofs humidity that renders'the Me- _ 
lon hard of digeftion, and therefore you ought to drink © 
Wine when you eat-this Fruit 3 for the Wine attenuating ~ 
this vifcofity, hinders it to produce fuch ill effeéts. ‘A 
The Melan The Seed of the Melon is one of the four grand cold a 
| Seed. ee: it is very lenitive, and they prefs an anodine Oil ~ 

out of it. if , Gas 4 ‘ 
Eyymology. The Melon in Latine iscalled Melo 4 piney, an Apple, — 
~ becaule in fhape “tis like unto it, oy CHAR 
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C H A P. XV. . 
Mf Of Cucumbers. 
q OU muft chufe fuch: as are long, thick, Choice. 
4 full ripe, having a thin Rind, and full 

' of a white, juicy, and firm Pulp. 

' It moiftens and cools very much, quenches Good ¢f- 
’ Thirft, allays the fharpnefs of Humours, and fe. - 
too great a Fermentation ofthe Blood, and. — 

_ provokes Urine. We ~ seen 
_ They are ill of Digeftion, and produce grofs yy efeits, 

_ and phlegmatick Humours. ’ ii 

» They contain a little Oyl, much Phlegm, and Principless 
’ an indifferent meafure of effential Salt. | , 
 _ Cucumbers in hot Weather are proper for YOUNES Time, age, 

~ Perfons of an hot and bilious Conftitution ; but and Con- 

_ weak and tender People, that have a bad Sto- fféution. 

nie mach, or are of a phlegmatick Temper, ought . 

to abftain from them. 


REMARKS. 


; Veumbers are Fruits much in ufé for Food, they are 
a ufually yellowifh, fometimes white, and at other 
- times green. Thefe Fruits moiften much, becaufe they 
~ contain a vifcous and thick Juice, very fit to qualifie the _ 
= over-violent motion of the Humours. In.the mean time, 
_ this Juice makes them hard of digeftion, becaufe they, con- 
_ tinue long in the Stomach, and that their parts cannot “be 
 disjoined without difficulty ;.and therefore they ought ale 
ways to be well drefs'd and ordered before they are eaten, 
that fo this vifcous Phiegm wherewith they abound, may 
_ be the better digefted ; you may allo mix fome other things 
"with them to help digeftion, fuch as Onions, Salt, Pepper, 
__and other things of the like Nature. | : 
* We find a number of Seed in Cucumbers, which cam Cyeyinber- 
"tain a fweet oily Kernel, agreeable enough to, the Tafte = go4 
_ This Seed is one of the four grand Cold Seeds, and much 
ufed by Phyficians in Emulfions. It’s alfo very qualifying, 
tefrefhing, and moiftning. It works likewile by ee 
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Ng: A Treatise of Foods. — vee 
Wild-Cu- A Wild Cucumber is very different from that ufed by us — 
 cumbers. for Food, for it contains a vifcous and very fharp Juice 5 
7 this Juice being’ thickned, is the Elaterium ufed in Phyfick, — 
when you would effectually purge away thick Phlegm, and 
grofs and tartarous Humours. a 
They find in the Sea long and thick Cucumbers, like ones | 
fingers, who like the ‘Land Cucumbers have little | 
bofias or knobs on the furface of them; they grow upon | 

Rocks, are hard and petrified’; they be called Sea-Cuey 
cumbers. , , ~— 
Etymology. Cucumber in Latin is called Cucumis, or Cucumer, 2 Cur | 
" vatura quaft Curvimer, becaufe the Stalks of this Plant are a 
crooked « egy . a 
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CHAP. XVI. 
| a 
OF Pumpkins, | 
P at are Three Kinds of Pumpkhias, that i 


differ from one another only in outward © 
Form: The Firft is Cylindrical, and extraor- — 
dinary both as to Length and. Bignefs ; the Se- 
cond like a Flagon, thick, round, and bellied, 5 
and the laft of the fhape of a Bottle, with a big — 
Paunch, and a narrow Neck; and contains alfo — 
Bie gs browner Seeds. than the other Kinds: Your © 
Choice. — Pumpkins ought to be tender, frefh gathered, — 
| light, and with a white and foft Pulp. 
fgis All the Kinds of Pumpkins are Cooling, Mois 
ge feening, allay fharp Humours, and quench Thirfl. _ 
_. Weffets. ‘They are hard to be Digefted, weaken the 7 
¢ Stomach, and caufe Wind and Cholick,. = 
Princip'es. Pumpkins contain much Phlegm, a middling — 
quantity of Effential Salt; and a little Oyl. 4 

They agree in hot Weather with Young Bi- — 

lious People, but Perfons ofa cold and phleg- — 

_ matick Conftitution ought to abftain from them. _ 

REMA RKS. 
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TyUmpkins are large Fruits, fit to be eaten ; and they alfo 
make ufe of them for Flagons, after the Pulp is 

taken out, and that they are dried ; they grow eafily in 

cold and moift places, for they want nothing but vifcous 

and grofs Juices, which the Soil of thofe Places abundantly 
ipplies them with. | nae 

__ Pumpkins are moiftning and cooling, and qualifies fharp 

Humours ; becaufe they contain a great many dull and vif- 

‘cous parts, as we have obferved, and fuch as are proper to 

produce thefe good Effects ; Thefe fame parts render the 

Pumpkins of difficult digeftion, weaken the Stomach, and 

caufe Wind and Cholick. | 

_ They ufually mix the Pumpkizs with fome Aromatick 

Herbs, fuch as Parfley, Onions, Muftard, Pepper, and feve- 

ral other fharp = volatile things, fit to attenuate the 
‘vifcous nina of this Fruit in the Stomach. ‘ 
\. They preferve Pumpkins with Sugar, in order to make’, 
them th pleafing pase tafte, and more wholfom. Ina gs 
hort, they rarifie their grofs {ubftance by boiling them hehe uh 

‘well; and befides, the Sugar, wherewith they are mixed,. 

ives them a little fort of pricking quality, that makes 

them lefs infipid to the tafte, and more eafie of digeftion. 

Preferved Pumpkins may be uled in Diftempers of the 

Breaft, in order to allay the fharpnefles that are there, ‘ 

| Pumpkins contain a great many Seeds, which are flat, Pum>kig- 

oblong, covered with a hard Rind that isa little Woody, Sed, and 

whitith or grayifh. Under this there is a fimall fweet Oil. 

and very pleafant Kernel, which contains a great deal of 

‘Oil that. may be eafily preffed out of it, and is proper to. 

foften the Skin, and make it more {mooth. The Seed of 

the Pumpkin is one ‘of the Four Grand Cold Seeds; it’s Pe- 

@toral, works by Urine, cools and moiftens much. 

Pumpkin in Latine is called Cucurbitz, quafi Curvata, be- Eivnietaly 

caufe the Planc is naturally crooked, if itbenot fuppurted. ~~’ ORF 
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CHAP. xvi, 
, eeee Of Gourds. 
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OU are to chute fuch as are big, pulpy, cz: 
A firm, whitifh or reddifh, and oh artncet shade 
and agreeable Tafte. . eal 
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Good"Ef- The Pulp of the Gourd Moiftens and Cools, 
felt. allays the fharpnefs of Humours in the Breaft, 
and qualifies the over-violent Motion of the 
Humours, j | a 
“Meffets. The Gord caufes Wind, and breeds grofs 
7 Humours. : * TEAR: 
Principles. It contains a little Oil, much Phlegm, and an 
indifferent quantity of Salt. | Ot 

Time, Age, It agrees in hot Weather with Young Bilious 
and Con-. People, but Old Folks, and fuch as are of a 
fliution weak Conftitution, Tender and Phlegmatick, 
ought to abftain from it. | ang 


REMARKS. | 7. ie 
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Ourds or Citruls are Cultivated in @ardens 5 they are 

very large Fruits, with a hard Rind, and within: 
contain a Pulp that is like enough to that ofa Cucumber 5 

the inner part whereof is of a foft Subftance, wherein you 

Seeds. will find oblong, large, black, ruddy or red Seeds, cover’d 
with a hard Skin. © DA | eis. 

The Seed of the Gourdis one of the Four Grand Cold 

Seeds, it moiftens, cools much, and is ufed in Emulfions, 

Broths, and Decottions. i yay 

The Gourds do very near contain the fame Principles. 

as Cucumbers, and Pumpkins, and the ordering and 
contexture of their Parts are alike, and Vertues the fame. 

We fhall not explain here the manner how they produce’ 

their good or ill effeéts, fince we have i that already, 

in {peaking-of the other two in the foregoing Chapters.” 

Gourds of it’s laid that the Gourds of Egypt are incomparably big- 
Egypt. ger and larger than thofe of Europe; Bellonius alfo affures 
us that there are fome of them fo heavy, that a Camel 
cannot carry above five or fix. Thefe Gourds contain a 
Liquor, which they mix with a little Rofewater and Sugar, 


and thereof make a very pleafant and cooling Drink. D 
Gourd in Latin is called Citrullus, @ Citreo colore, becanfe 
when it is ripe, its Rindisof thecolout of a Cétrom, 
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Of Oranges: 
CHAP. XVII. 


Wy Here are Two general Species of Oranges, Kindte 
one of which are Bitter, Acid, Small, 
-Yellowifh and Greenifh, and have a very plea- 
fant Smell ; the others are Sweet, larger than, 
ithe Bitter one, of a Yellow Gold Colour, and. 
good Smell ; the Diftin@ion we have here in 
England, is Seville or China Oranges, but we'll 
‘Keep to our Author ; They make ufe of thefe- 
two Kinds in Foods ; the bitter ones are more Choice. 
‘fed in Phyfick than the fweet;and bothin the 
sone and the other, you are to chufe fuch as 
fare new, full of Juice, of an agreeable {mell, 


PS 


‘and thin Rinded, | : 
_ The Rind of the bitter Orange is much ufed Good ef; 
‘in Foods and Phyfick, and they make Zefts (or f°4s: 
what we call Orange-peel) of it: It is Stoma- 
chical, exhilarates the Heart, and refrefhes the 
Brain 5 it promotes Women’s Terms, revives 
the Mafs of Blood, and creates an Appetite 5 __ 
they alfo do preferve the Rind of the Sweet 
Orange , but *tis not fo Stomachical as the other. 
. The Juice of the {weet and bitter Orange cools, 
‘moiftens, allays Fevers, fortifies the Heart, and 
“reates an Appetite. ; ry 
The Rind of the bitter Orange heats much, Jl effe@;, 
‘and caufes a ftrong Agitation in the Hymours, == 
‘when ufed to excefs. © aS ew 
The Juice of the {weet Orange, immoderately 
taken, weakens the Stomach, and caufes Wind,. 
As for the Juice of the bitter Orange, it fomes 
times incommodes the Stomach and Breaft, by 
a little too rough pricking of thofe parts. 3) 
_. The Rind of" the bitter Orange contains much Principles, 
exalted Oil, and yolatile Salt, sf 
eee ie Ths 
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The Rind of the fweet Orange does not abound — 
fo much with thefe Principles. | “ 
The Juice of the bitter Orange contains much © 
-Phlegm and effential Salt, andalittle Oil. 
~The Juice of the fweet Orange contains much — 
Phlegm, an indifferent quantity of Oil, and of — 
“acid effential Salt. | | ee ea 
The rime, The Rinds of the fweet and bitter Oranges. 
Age and agree at all times, to all forts of Ages, to Per- 
Couffim- fons that have a weak Stomach, and thofe of a- 
phlegmatick and melancholy Conftitution. As 
for the Juice of thefe Fruits, it is very good in » 
hot Weather for bilious Perfons,and thofe whofe | 
Humours are too fharp, and too much agitated.’ — 


REMARKS. Bg, ek ow, 


Oranges. Ow are brought from feveral Parts; the beft and — 
the moft in efteem for a good tafte, are thofe which’ 
grow in-hot Countries ; not only) becaufe the Soil of, thofe — 
_ Places, having ftore of exalted Sulphur, and volatile Salts. 
in it, communicates a great quantity of the fame to thefe 
Fruits, and gives them an agreeable Smell. . But becaufe 
the heat of the Sun there. digefts, and more compleatly 
ripens their Juice, and gives them amore delicious tafte. — 
The Juice of the bitter Orange is fharp, becaufe it con. 
tains much acid Salt in it, and that this Salt isva little 
embara(s’d with the Ropy Parts, which is the Reafon that 
it communicates almoft all its acidity to the little Nervous. 
Fibres of the Tongue. As forthe Juice of Sweet Oranges, 
ur as it contains le(s Salt than that of the bitter one, and 
that this Salt is kept undet by a great quantity of Oily — 
parts, it’s eafie to be underftood, that itcan make but a” 
light impreffion on the Parts ittouches. =. 

-The Juice of the {weet Orange, and that allo of the. bit-» 
ter one, produce almoft the fame Effeéis, as we have ob-. 
ferved. However, in Medicinal things they prefer the 
Juice of the bitter Orange before the other, for cooling, 

. and moiftning, and mitigating Feavers; becaufe this Juice « 
has more of the acid in it, and can more eaiily thicken the 
over-thined Liquors, allay their violent Motions, and keep 
down thofe fharp Humours that throw them. into an extra- _ 
ordinary fermentation. Phelps, SN 

They prels out the Juice of the bitter Orange, and mix- 
ing the fame with a little Sugac and Water, make a very’ 

| many ee plealane. 
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a Of the Orange-Flower. a Ma ing 
% beaten Drink of it, which may be given to thofe that are 
- Feaverifh, inthe hot Fit. 
As for the making of Orange-Peel, they choofe that part Peek 
of the Rind which is moft outward, becaufe ’tis that 
_< which contains the exalted Principles, that gives all the 
_ Vertue to this Rind, 
Orange in Latin is called Aurantium, 4b aureo colore, be 
cue the Rind of this Fruit is of a yellowith Colaur like 
_ Gold. It’s alfo for. the fame Reafons called Aureum Ma 
* os as mB ECAS by this Verfe of Virgil. 


Aurea mala decem mil, cras altera miitam. 


~CHAP, XIX, 


z a on OF the Orange-Flower. 
i oy u ee to chufe fich as are white, Choice. 
“a2 7 fair, of an agreeable fmell, and frefh 

/ gathered. - | 

They kill the Worms, chear. the Heart and Good Ef- 

_ Brain, help Women’s Terms, ftrengthen the feits.. 
: Stomach, and aflift Digeftion. / 
:.* Fhe immoderate ufe of this hot Flower ren- @ effeds, 
_ ders the Bile more fharp. and by that means», 
may. caufe different Difeafes. 

_. It contains much exalted Oil, volatile Salt Principles 
and. Phlegm. 
mor Lhe Orange-Flomer agrees af all Hie, with Time , Age, 
"aged, phlegmatick, and. melancholy Perfons ; 4 Con- 
as alfo with thofe that have a weak stomach, Wesiperae 
? ee do not eafily digeft their Food. 


REMARKS. 


HE Orauge-Flower is us’d in Food, aad Phyfick 3 

they Preferve it whole, and by diftilling Zp extract | 

Mn ita Liquor of a very pleafant fimell, and mitch ufed 

in Cordial, Hyfterick and Cephalick Potions. Its pleafang 
va proceeds from thofe Sulpburs and Ass. contained 
| » 2 | SheReHn, 
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therein, which are elevatéd with the Liquor, and mix. < 
therewith. The Orange Flower helps digeftion by its vor 


latile Principles, which divide and attenuate the grofs parts 

of the Aliments. It alfo refrefhes the Heart and Brainy » 
and helps Womed’s Terms, ‘becaule the fame exalted Prin- 
ciples revive the Mafs of Blood, increafe the quantity of _ 
the Spirits, and rarifie the vilcous Juices which obftruét the 
Courlé ot the Menftruous Humour. or, 


BO. ED AP. XX. 
Of Lemons. . oe : 
“Choice. OU muft chufe fuch Ebvidht as are ripe, 


large, of an aromatick and pungent fmell 
and tafte: They muft not be eaten when frefh 

- gathered from the Tree, but you ought to tarry } 
for fome time: The beft are thofe'that come 


ee rom. hot Countries... < 
| ages good The Rind of the Lemon being chewed, makes 
| eit. the Breath’ fweet ; and being taken inwardly 
helps Digeftion : It refifts Poifon, fortifies the 
Heart and Brain§ and ’tis preferved in the fame 
)... manner as they do that of the bitter Orange. 
The Juice of Lemon cools, quenches Thirft, 
refifts Poifon, allays the over-violent motion of 
] the Blood, and of other Humours, and is good — 
~ for feverifh Perfons. i Ae, 
H-Effels- This Juice is hard of Digeftion, caufes Wind 
~and Vapours ; and for the Rind, it heats too | 
| -» mauch when ufed’ to excefs. 1 Lo al 
Principles. The Rind of the Lemow,\and efpecially the 
| outermoft part, contains much exalted Oil and 
volatile Salt. Bate . , 
The Juice of Lemon abounds in acid Salt and 
Phlegm, but contains little Oil. ; rie 
Difference > The Juice of Lemon agrees in hot Weather 
Time, Age, with young bilious People; its Peel agrees with — 
yeh Folks at all times, provided it be ufed mode- 
Pease eo Chay rately, 
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Of Lemons and Citrons. | 37 


- rately, and for no other end st 


 Digeftion, ‘and to animate the” 
_ Spirits. Lic aa 


RM Bie x 


: ; HE Lemon-rree is Cultivated ia Hot Countries; its 
ce Leaves are like thofe of Lewrel, which made Virgil — 
25 | ; 


Si non alium Fattaret odorem, 
Laurus erat, ag 


~ Its Fruit, as well as the bitter Orange, contains two parts of 
_ two different Vertues, I mean its Rind or Peel, and its 
Juice. In fhort, one heats, and the other cools. It may 


- likewife be faid that Lemon. is much like Unto the bitter 

_ Orange, by the effects it produceth from its acid tafte and 
_ ptinciples, and therefore. ’tis not neceflary I fhould here * 
. dilate upon the, Vertues of the Lemon, fince I fhould but 

, Yepeat what I have already laid of bitter Oranges. 


$ _ They ulually mix the Juice of Zemon with Sugar, to 
© make it «the more agreeable, and lefs liable to produce ill 
_ effeéts. The Sugar upon this occafion operates fo, as to 
bind up the ropy particles of its Oil, the acids of the Le- 
| mom, and to hinder its pricking the Stomach, or ‘the 


tg t 7 % 
S other parts of the Body too much. ae . 
- They frequently’ make ufe of a Lemon ftuck round. Lemmon _ 

_ with Cloves, to {mell to, andto keep them from the effeéts fluck with 


4 of a bad Air. | Cloves... 
_ _ Lemon-Seed is uled in Phyfick to killand expell Worms, Lemmon- 
it’s Cordial, and refifts Poifon, . Seed. 


_ Lemon in Latin is called Citrum, a Kbregg, which Exymology. 
_ comes from Kid ess, a Cedar, becaule the Lemon aswellas = 


the Cedar, is very Odoriferous. | | : 
_ There is another kind of Lemon which is not fharp Another. 
| tafted, but hath a fweetith but intipid tafte; It’s larger pate of 

“3 Lemon. 


3 ’ than the other, and not fo much ufed. — 6 
Ab eee ‘ i . 


Fy Here are two forts of Citrons, viz. Sweet Kints. 
i and Sowre.; the firft are little ufed, un= 
Tels it be for their Peel, which is preferved 5 

Dut iths other is much ufed.: nevis 0) ove : 
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Cae: 
ed, of a pleafant fmell, like that of 4 Lemon : 
They muft not be\eaten, as well as Lemon, 
pe upon their being firft gathered from the Tree. 
Good ef-  Citron-peel helps Digeftion, gives a good Sto- 
mach, refifts Poifon, and animates the Mafs of 
‘Blood and Spirits. . N 
The Juice of the four Citron cools, allays the 
heat of the Humours, creates an Appetite, {tops 
Vomitting, promotes Urine,diffolves the Stone in - 
the Kidneys and Bladder, ftrengthens the Heart, 
eat and refifts Poyfon. | it. 

Weffes. This Juice incommodes the Stomach, caufes 
the Cholick, and fometimes very ftrongly pricks — 
the parts it touches ; but to avoid this Incon~ 
veniency, it ought to be mixed with Sugar, that 

fo it may be a little moderated in its Operation. 

As for. the Citron-peel or Rind, it produces the 

_. fame Accidents with that of the Lemoz. 

Principles.  Citron-peel contains much exalted Oil, and 
volatile Salt, As for the Juice of Citron, it has 

ve much Phlegm and acid Salt, but little Oil in it. 
hres The Juice of Citron agrees in hot Weather 
flitaion. With young bilious People, and fuch whofe Hu- 
| mours are fharp, and too much agitated 5 but . 
. itdoes not fuit old Men at all ; Citron-peel well 
preferved, agrees at all times, with any Age | 
or Contftitution, provided it be taken to help 
Digeftion only, and to fortify the Stomach, 


REMARKS. 
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HE Tree that bears the Citrom, isa kind of a 
Lemon-Freé, its Leaves and Flowers being altoge- -— 
ther like unto thofe of the trite Lemon-Tree, and differs © 
not from it any otherwife than in the fhape of its Fruits, — 
which is but a little rounder than the Lemon, and whole 
- Rind is a little thicker. 3 Mc riphie te: eae 
The four Citron is not only like the Zemon in its exter- 
pal thape, but alfo in its principles; in the difpotition of 
them, and in its Vertues. his Fgh wer ove 
i } | They. 
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‘They make of Sugar, Water, and the Juice of the four > 
Citron, a pleafant Liquor, commonly called Lemonade. Lemgnade. 
It’s very cooling; they alfo, prepare a Syrrup of the! Juice ; 


~ ofthe four Lemon, which is much ufed-in Phyfick. 


“The Seeds of a Citron are bitter, and good, as well as Citron- | 


 thofe of Lemon, to kill Worms, and to keep off the In- Seed, 


 ¢onveniengies of a bad Air. 


_ Citrons in Latin are called Limones, 4 asiw&y, a Meadow, Exymolog yo 4 
becaute the Citron Tree in Colour is like a Meadow, or be- 
cafe its Fruit before it is Ripe, has a verdant Colour. 
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Of Grapes. NE 


FP ere are three forts of Grapes, viz. the Kinds] 
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_ finch as are of a fweet and agreeable Tafte. 
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ever, old People ought toabftain from them, 


th 


eh White, the Red,-and the Black; whe- 


ther ofthe one or the other, you ought to chufe Chetee. 


Grapes open the Body, create an Appetite, Good ef. 


_ are very Nourifhing, excite Seed, and qualify fe@s- 


a the fharp Humours of the Breatt. 


The too frequent ufe of Grapes brings the @ effets. 
Cholick, and caufes Wind, which producesthe 
Spleen, and great pains that arife therefrom... 
This Fruit contains much Oil, Salt and Principles. 
Phiegm. , ee 


_ They agree with every Age and Contftituti- Time, Ages 


on, provided they be not ufed to excefs : How- Fete 3 a 


for Grapes weaken them too much, and increafe 


“the Detluxion which their Age too frequently 


ubjects, them to, bie ca 
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ag made pleafant to the tafte, pailesthro’ very different (fase of she 


ee! | ie hs x } ! 
A Grape before it comes to that Maturity whereby it is rhe firft 


fiates ; for at firft the fermentation of this Fruit-being but Gripe. 


_juft beginning, it appears harfh and ftiptick, became its 
aftive Principles, and efpecially the Salts are, kept under, 
andas it were chain’d down by the Earthy parts, thatthey — | 
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cannot but rake the Nerves of the Tongue after am un- — 

pleafant manner. The Grape in this Circumftance is more | 

aftringent than in any other, by reafon of the Earthy 

parts that are joined and united to its Acids, in the man- » 

ner we have already mentioned. ares 
The fecond .. When the fermentation is grown a little flronger, the 

fate of the Salts infenfibly free themfelves from the Fetters which held — 
and fixed them befores and now being no more fo ftriétly — 


as = 


vr date = 
aenige united to the Earthy /parts, they can impart a good part — 
Verjuice. of their acidity to the Tongues The Grape in this ftate 


is not fo aftringent as it was, tho’ it be fo ftill in fome 
meafure; not only upon the account of the acids it con- 
tains, but alfo because thefe fame acids are not altogether 
..,, ... freed from the Earthy Principles. eR 
Third flate Laftly, the fermentation continuing more and more to’. 
of the attenuate and take away the Principles of the Grape, caufes 
Grape its oily parts, which before were fixed by the earthy ones, 
when ripe. to get the afcendant, and uniting clofely with the Salts, 
diveft them of one part of their aétivity and force, and — 
ceafe not to tickle the Nervous little Fibres ef the Tongue 
by its moft fubtle points. The Grape has then a fu- 
ared and agreeable tafte, and is in its fullripenefs, The © 
rinciples of this Fruit are alfo fubje& to feveral other al- — 
terations ; when after the Grape has been preffed, they let — 
it ferment a-new to make Wine of them. We thal] fpeak 
of this Fermentation, when we come to Treat of Drink- 
ables. a 
The Ripe Grape, which before was aftringent, becomes — 
of a foftning and laxative Nature; the Reafon whieteof is, 
that then it contains more watry Parts than at other 
times, and that its oily principles being not detained by 
other grofs principles, are alfo in a better Condition to- 
loofen the Fibres of the Stomach and Bowels, and to dilate’ 
the excrements contained therein’. , 
_ A Ripe Grape is PeGoral, and very Nourifhing by its 
Oily and Balfamick parts that are proper to qualifie the 
- fharp Salts that prick the Breaft, and to unite with the 
folid parts that want recruiting. — ee, Sa oe 
Young Foxes grow very fat in Autumn, in thofe Places © 
where there are Vines, and their Fleth at this time is. 
tender, delicate; and good Meat. But it’s obfervahle, — 
that when the Vintage is over,‘ and that thefe little — 
Animals can find no more Grapes, they grow Jean, and ‘~ 
their Flefh lofes the good faveur it’ had before.’ There — 
are alfo many other Animals who grow fat in Grape-time, | 
which fhews this:Fruit is very Nourifhing. = 9 gs 
_ # The Grape contains a vifcous Phiegm, which fermenting 
and rarifying its felf in the Stomach'and Entrails, caufes 
Wind, and the Cholick, and therefore it ought to be mo: ~ 
Werately taken.) 935 0g a ee Bs 3 ga" 


a 


we 


ve Boye in the Sun and Oven, for the Prefer. DryGrapee 
fthem, and they call them in Latin, Uve paff@, or 


the er fort Uva Corintbiace. Dry Grapes are more - 
Wholfom than others, becaufe they are divefted of the 
_vifcous Phlegm which they had in them before. 

They preferve green Grapes to make them more plea- Green 
Bask, and that they may keep them the longer. ‘This Grapes 
Comfit i is cooling, and moiftning. preferweds 

They alfo of the Juice of green Grapes, Water and Su- . 
gar, make a cooling Drink, which is not ufed but in ex. 

‘ceffive heats. 

When in the Spring they Prune the topof the Vines Liquor of 
which are in the Sap, there isa Liquor which naturally yjye Tops. 
. diftills ffom them, that being drank, is opening, deterfive, 
and good for the Stone and Gravel, and it clears the Bye- 
fight, if you wafh the Byes therewith, 


I A Vine in Latin is called Visis, 2 Vieo, fletto, becaufe *tis Fymeleg ys x 


pliable, and twilts At felf about the Stocks or Neighbouring 
Plants 


c HAP XXII. 
ne; Mulberries. 


ry Loe. are two forts of Rltkcrstis the white Difference 
4 and. the black, the firt of which is not — 
‘ied j in Foods; as. for the other, they are. much 
‘in ufe ; You ought. to chnfe fuch of them as Choice. 
‘are big, plump, fullripe, gathered before Sun- 
Tifing, of a {weet and agreeable tafte, and fach © 

y have not been injured by fome little Animals. 

+ They are good toqvalify the fharp Humours Good efs 
‘in ‘the Bréaft, to quench Thirft, to allay Eva- feds. 
cuations upwards and downwards, caufed by - — 
fharp Humours ; they create an Appetite, and 
‘excite Spitting ; they are deterfive and aftrin- 

nt before they are ripe, and made ufe of in - 
Peccssins, for Diftempers in the Throat? 7 

“They ate windy,-and thofe that are fubject i ef 
to the Cholick, ought not to make ufe ofthe. >| 

Maulberries contain. puch Sus Phlegin,: and onedean 

‘effential Salt, hg! 
28 i cd as oe They 


~ eee 54 


Of ‘Mulberries. — Mi i | At is 


ne large ones they named Uve Damafcend,\ and 


\ 
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- “yime,4ge, They agree in hot Weather, with y 


and Con. £ palais . 
Ainsin. 8 and fanguine “aise ed 


Ulberries when they are but young grown, are bitter 

and harfh, and-afterwards become fweet and plea- 

fant, for the fame Reafops we have alteady given in the 

‘Chapter of Grapes, which at firft are harlh, and afterwards | 

acquire a {weet tafte. RMR FAIS i 

Original of It’s faid that- white Mulberries came originally from a 
- gebite Muj- COMMON Mulbery being grafted-on a white Poplar. Thefe 
ferries, Mulberries have a kind ofa honey, infipid and difagreeable 
tafte, and therefore they are not ufed in Foods As for. 

the black Mudberries, they are much in vogue, becaule of 
their delicious tafte, they are full of {weet Juice, and dye 

of a Blood Colour ; this Juice is peftoral, and moiftning, 

and allays immoderate Evacuations caufed by fharp Hu-. 

mours, becaufe they contain many oily parts that are pro~ 

per for producing thefe good effets, 

The Poets gave the Mulberry-Tree the Epithet of Prudent, 

~ becaufe it does not begin to Bud till the fharpnefs of the. 

Winter is quite gone. In fhort, it does not Bud “till the’ 

Month of Afay, and bears not Fruit “till Auguft and Sep- 

sember. Hforace makes an Elogy upon Mulberries, and re- 
commends the gathering of them before Sun-fet. ue 
: ale falubres ka 
A flates peraget, qui migris prandiamoris: 

Finiet, ante gravem, que legerit, arbore folem. 


tied 


Fhe Bark and Root of the Mujberry-Tree is deterfive, and 


x ee opening. ! 
BY MONE)» A Mulberry in Latin is called Morum @ paugds, niger, 
ee black, becaufe ‘cis commonly black. ay 


Co ACOH AB, SCV eo 
_ OF the Service, ‘or Sorb-Apple. ‘ 


Sith FY ou ought to chufe fych are big, full ripe, 
SEND well tafted, and of an agreeable fimell. 
Geol ef: . Sorb- Apples are aftringent, good to ftop Vo- 
felts” mitting, bleeding at the Nofe, and Diarrheas : 
They alfo createa good Stomach = * 

tN v pie, i 


: Ate ce 
4 ra uv et ' 


2 
40 Bs Sorb- “Apples and Medlais? oe 
‘The immoderate ufe of the Sorb- Apple produ- Weel. — 
“és a quantity of grofs and tartarous Humours, | 
and often-times caufes Gripes and the Cholick. / 
’ They contain much Oil, effential Sait, united 
with fome earthy parts, and Phlegm. : | 
They agree in the Winter with young biljone ae: Mies 
People, and thofe that have a weak rae os ah m 
aie they ufe them moderately. ae 


REMARKS. 


HE Sorb- Apples, do not ripen upon the Trees,as other 
Fruits do, but they cc be gathered in Autumn, 
sid fpread upon Straw, where after they have lain for 
fome time, they alter very much in their confiftence and _ 
tafte, for from being hard, bitter, and unpleafant, they 
Become foft, fweet, and delicious. - 
, Service- Apples are aftringent, becaule they contain grofs 
tartarous parts, which fix and embarafs the fharp and 
over-thin Humours, that caufe Diarrheas, Vomitings, and 
dings .. 
ip The acters ule of this Fruit is eften pernicions, 
ule that being endued with a grolS and earthy Juice, 
as we have before obferved, it alfo produces many grofs 
Humours. Belides; this Juice:continuing to ferment a 
reat while in the Stomach and Bowels, Zrows Eager, 
pricks the Fibres of thofe parts, and caufes the Gripes, and 
the Cholick. - . 
% Tf you extra& the Juice of the Sore. Apple, and leave it 
ferment for fome;time, it becomes a nous, and like 
erry. We fhall in the place where We treat of Drink. 
ables, fhew how this'vinow@talte is produced. 


‘ a 


The Sorb- Apple in-LacifPls called Sorba, from Seibel to 
fwallow, becaule thefe. Fruits when ea are foft and eafie 
to se ech NS X 


ac et AP. XXV. 
oo Of Medlars. 


rO U: are ta chute fiich as are big, full TPS Choice, 
J witha tender Pulp, and {weet and agree- 
DIE uae | 


Th ey 


Pa 


cad 8 A Tpeatife of Foods te 
Goodef- They prevent Drunkennefs, ftop Loofenefs, 
 f%-—ftrengthen the Stomach, and hinder Vomitting = 
| Their little Stones are ufed in aftringent Compox) 
fitions for the Belly, and are opening by Urme = 

They are alfo efteemed to be good for diminifh=" 

/. .... ing and expelling, the Stone out of the Kidneys 
és and Bladder. Ae 3 “4 
Weffells. — Afedlars eaten to excefs do not eafily digeft 5 
| they incumber the Stomach, and hinder the di- 
geftion of other Aliments. ae 
Principlese suey contain much Oil, earthy acid Salt’and 
. . Phlegm. eae fs 

Time, Age, In Winter they agree with young People, of 


ad Con- g bilious Nature, and fuch as have a weak sto- 
flituion. mach, | bate 


Lo 


-e 


a ee ae 


REMARKS. ‘ baal 

my bth ae 

fPHere is a great likenels between Medlars, and Ser- 
vice-apples, for both of them ripen in the fame 

manner, and have very near the fame Vertues. In the 

mean time Medlars, which contain principles that are more 

united with the earthy parts than Serb-apples, are alfo more 

aftrin: ent. rb e eh 

‘The riper Medlars are, the more they lofe their aftring | 

gent Vertue; the realon is, becanfe according to the 

meafure they ripen, their Salts get the afcendant, and 

free themfelves from the earthy parts that do detain them, 

and that do nots little contribute to their aftringency.. 

Again, the Juice of the Medlass when they are green, is 

thicker and groffer than vhaliney are ripe; aud laftly, — 

fitter to give a confiftency to the Liquors, and put io 

to their over-violent motion. 4D) "ge Ce 
Medlar The Leaves and Flowers of a Medlar are 
. Leaves,and deterfive, and are made ule of in Garga 
Flowers, tions in the Throat. | plaka 
Etymology, “Uhe Medlarin Latin is‘called Mefpilus, and alfo tricoccunt, 
 * quaftiriofum, becaufe they contained’ but three Kernels,” 
tho’ ufually they have four or five. 48 ae 
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eee ee OP Nuts 
oe CHAP. XXVEE Saye) 
hegees Of Nuts. Walnuts 


frefh, and not rotten. 


\ 
} 
VW 


a Y OU are to chufe fuch as are large, ripe, choice, 


Nuts kill the Worms, and are looked upon to Good ef. ~ 


be good againft Poifon, to provoke Wind and feds. 


Sweat. From dry wuts they extra& an. Oil 
which have the Vertue to clear, digeft, and forti- 
fy the Nerves, to expell Wind, and to cure the 
Gripes in Women newly lain in. 

| Theufe of Nits, efpecially dry ones, incom- 
mode the Throat, the Tongue, and the Pallate: 
Wuts are alfo hard of Digeltion. } | 


~ 
+ 


Parts. | 


fl effets. 3 


| They contain much Salt, Ou, and earthy Principles. 


. ‘They agree with old People, and thofe of a am Pict | 
phlegmatick and melancholy Conftitution. Pinsttet, 


REMARKS. 


i Uts tafte wely enough when theysare frefh, but as 
» they grow old, fo they become oily, and alfo dif- 
agreeable to the tafte, and prejudicial to Health. In 
fhort, as they dry up, fo they lofe the watry moifture 
that ferves to ditfufe the fharp Salt which is naturally to be 
piet with in Nuts, and which afterwards growing more 
active and pungent, produce many ill ¢ifects, by pricking 
the Parts theycomeat. # “ 
~ Dry Nuts are yet more hard of digeftion, becau. their 
Sulp is become folid, compaét, aud fo united in its parts, 
that it will not without much difficulty ferment in the 
omach, ibe te i: Es a Se 
' A Nat is covered with two Rinds, the one, which is called 


other is hard and woody ; this is that which is next tothe 
Nus it felf, and they commonly call it the Shell; thefe two 
Rinds are Sudorifick and drying ; they ufe the laf with 
Sarfaperilia, and Cusiac, in Diet-Drinks. | 
_ Preferved Nuts are very agreeable and wholfom ; they 
fortifie the Stomach, give a good Appetite, correét Stink- 
ill éffeéts which dry Nuts do, becdufe the Sugar hath 
allay’d and embaraffed their tharp Salt. . 


wa 


Mut-[ie 
the Husk, isasit were flethy, green, and ufed by Diers; the Wad 


Us. : 
nuly * 


Profervied « : 
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ech meant and provoke Seed, but they do not produce *¥# 


They 
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‘Antidote of They ‘take the principal Ingredient of the Antidete 


4h Ee a 


- 

We: 
va 
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Mithrida- uled by Mithridates againft Poifon to be Nuts, to which 2 
tes. few other things were added, © hea: ee 
Dianucum ‘They alfo fay that Galen prepared his Diacaryon, or Dia- 
of Galen. mxcum ot the Juice of Nuts, with which he mixed fome 
cats Honey, to make the Compofition agreeable. gr em 
Eymology. The Nutetree and Nut are in Latin called, Nux, @ Nocere, 
to hurt, and that for feveral Reafons : Firft, becaufe the 

Nut produces many ill effeéts,, as we have before obferv’d. 

- Secondly, becaufe the {mell of the Nut-Tree caufes the Head-- 

ach, and makes many People giddy 3 and laftly, becaufe. 

ris ob(erved that Plants grow but indifferently under the 

- fhade of the Nut-Tree ; wherefore they-are ufually planted 

in remote or by-Places, according to the following Lines. 9 


%y 


Me, fata ne ladam, (quoniam fataledere dicor,) 


bd 


Cultus in extremo margine fundus haber. get 


The Nut isalfo called Fuglans, quafi Fovis Glans, becaufe 
that in ancient times People fed upon Acroms; but afters 
wards having found out the Nut, which is more pleafing to 
the tafte than an Acrom, they honour’d it with the Name 
of Fupiter’s Acron. | pe 

Laftly, the Nur is alfo named Nux Regia, becaufe the 
Nup-Tree was brought from Perfia, by the Kings of Rome, 


and Cultivated in feveral other fee ih , 

CH A PUXEVILS 4 

Of Filberts. 4 

' , \ ; (a 
Choice. y OU are to chufe fuch as are large, full 


grown, and each having a Kernel that is 

almoft round,reddifh,full of Juice, of an excellent 

oary. tafte, and not Worm-eaten. cee 
fells. -  Filberts are more nourifhing than Nuts 5 they 
are Pedoral, binding in refpe& of a Stool, but 

work by Urine. ; cee ie 
ileffels. They are windy, and hard of Digeftion, eg 
Principles. They contain a middling quantity of volatile 
i » and effertial Salt, much Oil and earthy Parts. 3 
a le The moderate uf of this Fruit agrees at all 
times, with every Age and Conftitution, provided 
RE 


& 


a i there be a good Stomach. 
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Of Filberts and Almonds: ye 


ve 


Pe ss 


oh 
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e — REMARKS. KORE 
pel 


He Filbert is a Fruit well known, they are of a 

BR different bignefs, grow upon’ acommon Shrub in * 
Hedges and Woods, and the fameis alfo Planted in Gar- 
dens. ‘ ee iy 

Filberts as well as Nuts contain a great quantity of oil, 
and the fame is eafily extraéted. In the mean time ‘Fi. 
berts have a more agreeable tafte than Nuts, becaufe their 
Salt is not fo fharp as that of Nuts, and that ‘tis alfo clofely 
united to the otly Parts. 
_ Filberts are pectoral, and nourifhing, becaufe of their 
oily parts; they alfo are of a binding nature, by reafon of 
their earthy Principles, which communicate a greater cone 
fiffence to the Liquors, and {wallow up the over-abundant 
moiftures that loofen the tolid Parts. In the mean while 
they are hard of digeftion when immoderately ufed, becaufe 
of their folid and earthy fubftance. | ’ 
_ The Husks or Covers of the Filberts are aftringent, Filberts 
and proper for binding the Body, but. provoke Urine. preferved. 
_. They cover Filberts with Sugar, and make Comfits of a 
them of an excellent tafte ; they are commonly ufed fora 


’ The Filvert-Tree is in Latin called Corylus, 2 xgeVa, BUX, 

a Nut, as much as to fay a {mall Nur. 

_ Filberts in Latin-are named Avellane, quaft Abellina, a 

Name taken from a Town in Campania, formerly called Erymolog y. 
Abella, where thefe Trees were very common. : ai ) 

_ They were alfo called Pontice, hecaufe that according to 

the Accdunt given by Pliny, they were firft brought from 

Pontus. eee | 


+ 


CH AP.” XxvuL” 
.. ee: | @ Almonds. 


tHere are two forts of Almonds, viz. the Difference 
“B fweet and bitter, each of which have their | 
peculiar Vertues. You ought to chufe fuch a8 choise, 
are new, large, plump, of an high Colour, and 
fuch as haye not been rotted by the Weather, 
and have grown in hot Countries. 
Ze Ba eee gy ‘ramet 


Deffere, and help digeition. ; te 2 +e: 
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48 A Treatife of Faods: 
Good of- Sweet Almonds are very Nourifhing, Qualify-" 
fets. ing, and Pectoral, provoke Spitting, caufe Sleep, — 
increafe the feminal Powers, and are opening. © 

= geet - Bitter Almonds are deterfive, attenuate and ra- i 
| rify the grofs and vifcous Humours, provoke 
| Urine, and are much ufed in Phyfick. | ‘ t 
Weffets, Sweet and bitter Almonds, when dry, are hard q 

: of Digeftion, continue long in the Stomach, and — 
caufe pains in the Head. 1 edd 
principles. Sweet Almonds contain much Oil, but little | 
, Salt and Phlegm. pee 4 
Bitter Almonds contain more Salt in them than 

- the fweet ones, much Oil, and a little Phlegm. — 

Time, Age, Both the one and the other agree at all times 
andConfti- tg every Age, and all forts of Conftirutions, pro- 
susio%- == vided they be moderately ufed. 


REM AR RS ‘ 


‘Almonds. Lmonds aye Fruits much wfed in Foods, but fweet Al=4 
monds are more than the bitter ones; both the © 

~ one and the other grow upon a Tree, in Latin called Amyg- } 

rhe Leaves dalus, an Almond-Tree, which is,cultivated in Gardens ; its 
_ and Flow- Leaves are fo like unto thofe of the Peach-Tree, that they | 
ers of the can hardly be diftinguifhed one from another. Their: 
Almond: Flowers do alfo much refemble thole of the Peach-Tree, © 
grec. with this difference, ‘ that they are more whitifh, and not. 
‘an Purgative.’ Us ee ee 
Almond- After your Sweet 4Imonds are bruifed and fteeped in Wa-” 


Milk. ter, they {qneeze a Milky Juice out of them, which is gi- 
ven to Lean, Confumptive and Pleuretick People, and does — 
them a ‘great déal of good 5 the reafon of which is, becaule 
the Milk contains a great many oily, balfamick and ema: 
barafiing parts, fit for nourifhing and -reftoring the folid 
parts, moderating the violent motion of the Humours, and - 
allaving their fharpnefe. ’ ee 

The difference of taite between the (weet and bitter 

Almonds proceeds, in. that there is lefS Salt in the {weet 

ones, and that this Sait is perfeétly confined and cooped ' 

up by the Ropy Parts, infomuch that it can make but a 

i, _ very flight impreffion upon the Tongue. ae lS ti 
» > * The bitver “ones on the contrary, contain much tharp. 
Sait, which being but half embaraffed with the oily Parts, 

caule a ftronger but more difagreeable fenfation, Bey this. 

yy : 4 
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Of Oranges and Piftachoes. 49 
Saltaifo that makes thebitter Almonds deterfive, opening, 
and capable of rarifying grofs and vifcous Humours, | ~~ 
It’s faid bitter Almonds poifon Foxes and Poultry ; they 
“are alfo reckoned good to prevent Drunkennels. - Plutarch 
upon this occafion tells a Story of a certain Phyfician, who 
dived with Drufus the Son of the Emperor Tiberius, and 
who by the ule of bitter Almonds became fo great a 
Drinker, that he was never made Drunk, and ovtedid al] 
all that lived in his time that way. aR cone 
_ They extraét from {weet and bitter Almonds an Oil The Oi! of 
‘much ufed in Phyfick.. It’s oblerved that that of the fweet and 
bitter Almonds grows not fo foon rank, and will keep diner Al- 
Jonger than that of‘ {weet Almonds; the reafon whereof monds. 
3s, that the bitter Almonds being endued’ with more Salt 
‘than the fweet ones, their Oil is alfo better and lefs fub- 
ject to ferment and@ corrupt, a 
_ They put Sugartofweet Almonds to preferve them, 
and then they are very pleafant, and -ufually ferved in 
(es They alfo bray {weet Almonds, and mix this 
’Paite with Sugar and Rofewater, andchisthey make into 
Macaroons. Laitly, Almonds make up a part of feveral Magaroows 
“delicious Dainties, too long here to be defcrived. vil 


+ OF Piftackoes. 


iv OU are to chufe thofe P:/Pachoes that are Choice. 

3 heavy, very full, new, of a pleafgnt {mell, 

“and good talte, ae 

_ Piftachoes are of amoiftning and peftoral Na- Good ef- 
‘ture ; they fortity the Stomach. create an Ap-Se# 
“petite, and augment the Seed; they are opening, 

es very wholfome for lean Perfons, and fuch as 
wave a pain in the Reins of the Back. | ee 

_ The immoderate ufe of Piftachoes heats too Evil efx 
much, caufes DizzinefS, and pains in the Head. feds. 
They contain alittle volatile and effential Salt, Principles, 
and much Oil, s. | 


aw 


They agree at all times, with every Age and Time, Age, 
Conttitution, provided they be moderately 4nd Cox- 
. uted, ee re ftisutign, 
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| “prabia, Syrid, and the Indies. 
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“REMARK abused 1 
me Ea ny ras Ao ; ‘ econ r of 
IRackoes, in Latin Piftacta, Phiftacia, or rai ane 
“Bruit both as to bignels and fhape much like a green i 
“‘Aimond, they are fent dry’d into Europe, out of Perfia, — 
| Pliny Reports that Virellins 

was the firft that brought them out of Syria itto- Italy, as 


~ 
"4 


Flaccus Pompeixs a Roman Knight was alfo the firft that 


carried them into Spain. They grow in Bunches upona ~ 


‘kind’ of Indian Turpentine-Tree, defcribed by Theophraflus. 


This Eruit has two Rinds, the firft is tender, and of a — 
greenifh Colour, mixed with Red; the fecond 1s White, — 
hard, and brittle. Its Almond is of a green-Colour, in © 
fermixt with Red within, and Greenggyithout, and ofa — 
very agreeable taftee =. | res 

Piftachoes are moiftning,peftoral, and good for Phthifical 
and Nephretick Perfons, becaufe of their oily and balla. — 
mick parts, that are proper to produce good effetts. — 
They likewife fortifie the Stomach, create an Appetite, — 
and improve Seed, becaufe they contain fome volatile © 
Salts, which communicate a {weet and‘agreeable heat into ~ 
thofe parts they touch. When Péftachoes are uled to ex- - 


 cefs, they heat too much, and caufe other ill Accidents, be- - 


Pifachoes 
preferved. 


caufe the heat excited by their volatile Salts, is augmented — 
in proportion to. their quantity, and, afterwards incom: . 
modes the Party. 0 iyi 

Confeétioners after they have well’ cleaned the Pz§a- 
choes, preferve them with ‘Sugar, and then they have an 


_excellent,tafte.. 


ye 


Cc H'A P. XxX. ; | . ce 
Of Pine- Apples. phic 


Y Ou are to chufe fuch as are large, white, ; 
tender, pleafing to the tafte, and new 3; 
for when they grow oldifh, they acquire an infi-” 
pidand oily tafte: 9 Li a a 
They are very nourifhing, allay the fharp Hu-- 


 mofrs in the Breaft,and are good for phtifical and 
coniumptive People, they qualify the heat of the 


: - Urine,, 
Re i ae ec. ios whey 
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PF OF PincApplss kA 
Urine occafioned by tharp and pricking Hu- 
-mours, and they increafe Milkand Seed. Cae 
_ © They are hard of Digeftion, and produce ma- 7 effets, 
/ny grofs Humours, and therefore ought to be | 
~ moderately ufed. sity i FO te 
| hey contain much Oil, and but little Salt, Principles. 


t They agree at all times wi woung Men of a Time, Age, . 
dry and bilious Conftitution. ik ing a ce Ad Coe 
EE an a ena | « _ ftitution. 
oe REMARKS. : 


© Yme-Fruits in Latin called Strobili, or Pinei, or Nuces Pine-ap- 
| E Pinee, or Coccali, are bony oblong fhells, wrapt up plese 

in a thin light and reddifh Skin, each of which incloles an 

oblong, half round, white, tender and well-fafted Almond. 

| Thefe fhells are found in the {caly Pine-Apple, and can- 

not be feparated from the fame, without heatidg thein in 

an Oven; but then they open of themfelves, and difcover . 

_ the fhell contained therein. . hig 

/ __ the beft of this fort of Fruit comes from hot Countries, 
_ fach as Catalonia, Provence, and Languedoc. 


| Thefe Fruits by their oily fubftance fupply the Blood 
_ Veffels with a Chilous Juice, fit for reftoring the folid 


died allaying the fharpnefs of the Humours, and increa-" 
_ fing Milk. In the mean time this Fruit having a Pulp, . 
_ that is fomewhat folid, is not fo ealie of digeftion, and | 


' produces many grofs humours. bs EDS NEN 

». You may from Pive.Leaves extract. an Oil which. is pine 

\ pectoral, and foftning. dea te ae Jervis. 
» Confectioners prelerve them with Sugar, after they Pine-ap- 
) have for fome time fuffered them to be heated in order ples prea 
to {cour them. ~ a oe ee owes fervedse> 


Oe nae 


"Here are two forts of Chefnuts, viz. wild Kinds. 
and Garden ones, the laftare larger and . 


“Better tafted than the other. You thould, in 


refpe& to both Kinds, make choice of the lar= Choice, 
pelt you can get, fuch. as are plumpelt, and moft 
pulpy. Boge ME 2 ser They 


fey 
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vyp A Tremife of Fonds 


“Good of- They are very nourifhing and aftringent 5 — 


; 2 ta 3 a 
feds. their Rind is made ufe of to ftop the Whitesin — 
; Women. Ne ; ) eae 


effets. — Chefaurs are hard of Digeftion, produce grofs 
ae Humours, and caufe Wind. ~ Ba a 
Principles. They contain a little Salt, much Oil and Earth. — 
Fimeage,  HeY agree incold Weather with young bili- — 
‘nd Con. ous People, andithofe who have a good Stomach 5 — 
flinsion. but melancholy and old Perfons, as alfo thofe 
who abound with grofs and tartarous Humours, — 


ought to abftain from them. 
REMARKS. 
’ “ 4 
Hefuuts are Fruits that grow plentifully in feveral — 
Places, arm ferve to feed a world of People; they 
are covered with a hard Skin, and guarded on all fides — 
with Points. This Skin or Shell opens into three or four — 
parts, as foft within as Silk, and contains one of more 
- Chefnuts. Thefe Fruits when they are large, are by the — 
French called Marons, moft of which are brought. from — 
_ Vivares, and Limofin. Pe 
Chejnuts are very nourifhing, by reafon of the oily” 
parts which they contain; they are alfo aftringent, becaufe — 
\ of their .grofs, earthy and unrarified fubftance, which 
fixes and ftops the violent motion ef the Humours; this 
‘fame fubftance renders Chefnuts hard of digeftion, apt to 
produce grofs Humours, and caufe Wind; for which rea- | 
fon they ought always to be well dreft and ordered, be- 
‘fore they are ufed, and mixed with fome thizgs which may 
promote digeftion in the Stomach. Tae te os a 
After you have: gather’d your Che/nats, they fhould be 
kept for fome time before you eat them, for they will be 
thereby better relifhed, and more wholfom, becaufe of a 
{mall fermentation wrought therein, which a little ele- 
vates the parts of the Chejnuts, and makes them more eafie 
of digeftion. NN ee 
éhefnut- They make in thofe Countries where no Corn growss 
bread. Bread of Chefauts, which they firftdry, and then reduce it 
| ends this Bread is lumpifh, heavy, and hard of di+ 
As 10Ne Aaa ty if 
Etymology.  Chefnus in Latin is called Cafanea, from Cafanum, a 
- Town inthe Province of Magnefia, from whence Chefnuss 
.« were formerly brought. Galen in his Second Book of 
Cc 


1 


bid ae iia Baie ci haattis ie rst ig us a 5 a a 
_. Of Chefnuts and Olives = 5 


_ the Nature of Aliments, reckons Chefnuss in the\number 
_ of Acrons, and one of the firft Clafs amongft them. ~ 
_ TheophraStus and Diofcorides call it Ardy Baadves, is & 

© Fupiter’s Acron. | 3 


CHAP, XXXII 
| Of Olives. 


Bf y OU ought to chufe fich as are large, pulpy, choice. 
well preferved and tafted, and thofe that 
have been Cultivated in hot Countries, | 
_ They create an Appetite, fortify the Stomach, Good ef- 

_ diffolve and expell the vifcous and grofs Hu- feds. 
,-Mours fixed there, reprefs Reachings, and are 
little nourifhing. : 6 fie 
_ They produce no ill Effects, unlefs they are meffeds. 
- ufed to excefs. | ie . phe 
, : ef hey contain mach Oil, Phlegm, and effential prizciptes 
ik: ae a * / 
_ .. They agree in cold Weather with any fort of rime, Age, 
_ Age and Conftitution, provided they are good, 474 Con- 


oe { 


and well preferved.. flisurione 


RE MARKS. 


Lives are oblong or oval and juicy Fruits, larger or 

fmaller, according to the Cogntry they gtow ia 5 
_ care muft be taken to gather thentbefore they are ripe, 
» end then they have a harfh bitter tafte not to be endured, 
_ -becaufe their Salts are clogged and {wallowed up by the 
> earthy and grofs parts. rte | 


~~ Olives are preferved with Water and Salt, and then they - 


-- 4 
— * 


become pleafing to the tafte; the Reafon is, becaufe the 
_ Liquor or Brine caufes a little fermentation in the Olives, by - 
_ the help whereof the Salts free themfelves by degrees of 
_ theEarthy parts that do retain them ; and afterwards with 
more lightnefs and delicacy prick the Nervous Fibres of — 
ct the Tongue. - Res Cab ae th 

+ ~The Brine ‘produces another good effzct in the Olives; 
for by its Gline parts it ftops up the pores of this Kruir, 
~~ and’prevents the Air from entring too much into it, and 
ae | Ce SSS) =e thereby 


\ 
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54 A Treatife of Pods ee 
thereby caufe a confiderable fermentation thefein, which 
deftroys the Fruit, and foon rotsthem. id 


} _ ' mest Sa TS x 
\ Olives well preferved create an Appetite, by gently © — 


pricking the fides of theStomach, not only by their acid a 
Salts, but alfo by thofe communicated to them by the | 


Pickle. They alfo bind up and fortifie the Stomach by 


‘their earthy parts, which {wallow up the over-abounding oe 


oe. 


,.., moiftures that relax the Fibres of that part. | o 
 Picholines. The Picholines are Olives cut in feveral places, and then 


fteeped in Pickle; they are fooner ina condition to a ‘ . 
0 


eaten than others, becaule that by the help of the: incifi 


made in them, the Brine or Pickle isfooner.and more 


- effeétually communicated to their whole fubftance. 
Oil of Oil of Olives is much ufed in Aliments; it's of a qualie - 
Olives. fying, mollifying, anodine, diffolving and deterfive Nas 
» turé, good for the Cholick and Bloody-Flux, and is prepa- 
red in this manner. : at oh 
as They get together in November, or December, a great 
quantity of full ripe Olives, and lay them by for a time in 


fome corner of the Houfe, where they are heated, and — 


~ thereby become purified of their watry moifture ; then they 


grind them in a Mill, and put them into Ruth or Palm © 


~ .- Frails, placed on the top of one another prefs. ways, and 
Virgin-O1l. 


Second Oil “They fprinkle the Olives with warm water, and by 


‘prefiing them a-new,:and ftill the more, there comes a 
Third Oil. good Oil from them: | 


This done, they ftir the Olives again, and fprinkle them a 


with hot water, from ‘which, thus ordered, there pro- 


“Ghee” Sees : | | é 
+, 8 tele Oils are eafily feparated from: the Water, »be- 


ceeds another Oil full of dregs, and not fo good as the 


bottom, which the Aftcients called amurce, 


j: caufe they {wim a top, but they fend a kind of Lees tathe 


Thole Olives of which you defign to make Oil, muft ri- | 
pen ‘till they are evén rotten; and the reafofiis, ‘becaufe — 
the Sulphurous parts in them have Had time to difengage. 
themfelves from thofe grofS Principles, which béfore — 
fixed them, which we know by the fweetih and oily tafte 
that then they had. They alfo let them ferment for - 
fome time before they prefs them, that fo thofé Suiphurous 
parts may free themfelves; and be more fully feparated 


from the watry and faline parts, with which they were 


united in the Fruits. Here "tis to be oblerved,: that you. 4q 
cannot extract-a drop of Oil from green Olives, but 
only 2 viftous Juice, becaufe their Oily Principles arevery 

+ ee ? 7 


trigtly united with their other Principles, 


the firft Oil that comes from them, is called Virgin’ss — 


The 4 


¥ 
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" The Leaves of the rasa are phy ‘and t for Olive- 
af to ftop thebleeding. of the Nofe, and Loofmefs. 9 | «0 Jeaves. ° 
“There are certain wild Olive-Trees that grow neat the ps 
” Red-Sea, from which there {weats outa Gum that ftops Olive-gum. ie 
- Blood, and cures Wounds, i, 
The Olive-Tree in Latin called Olea, comes from the Oneeh Eymology 


> word faua, which alfo fignifies the fame thing. — Ne ial 
a: HA P. XXXII Pear 
Of Dishes. 


Ollought to chufe fich as are new, Jarge, Colne 4 
{weet, full of Juice, yellow, ripe, ofa Avie an 
pulp, that is‘eafily feparated from its Stone or 
B ieraeh: and has not been Wort-eaten ; thofe 
are the beft that come from the Regency of 
Tunis and Barbary. ys 
Dates are of a moiftning and qualifying Na- ON te 
“ture, very nourifhing, {top a Cough, area little ¢, ada p 
) ects, 
 deterfive, aftri: iwertt, "and proper for the. Dif- | 
_ eafes of the Throat ; they are looked upon to. 
_ be good for ftr engthning a Chil in. the Mother’s ae i 
-. Womb. oe 
g They produce a great many ill Humours, and effets. 
; therefore thofe who feed upon them become full 
: of the Scurvy, and foon lofe their Teeth; they 9 > 
' arehard of Digeftion, and caule Obitructions in 
i“ . the bowels. | 
4 su fey contain much Oil, Ehlegm, aid effential Principles. 
ES: t . he & 
>» They agree at all santes! with any Age, and Time, Age, 
with all forts of Gonftitutions, 1s ided isi be and Con- 
a p moderately taken. CPT | fission. — 


“REMARKS, 


a ie 
ae © ite are dies round, pulpy, yellow Fruits, a lit- 
- tle more thick than. ‘long, and . to the 

~ tafté’ Ic contains a very hard, long, rould, or greyith: 

fione or kernel, bcd ans a in a fine thin and white 
+ E 4-. skin ; 
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skin ; they grow upon a large Tree, in Latin called Palma; — 

and in Englifh the Pélm-Trec., é papi te 
Thefe Fruits are not much ufed amongift us, fave in 

Phyfick; but they dfe much eaten in Syria, Egypt, Aftica, — 

and the Indies 3 they never become {weet in thole parts of 

. Spain that border upon the Sea, but retain an unpleafant 

and harfh tafte. Some Authors report, that feveral of — 

“Paes the Faftern People have made Bread and Wine of Dates. 

Bread, and — Dates coniift of many oily and embarafing parts; which 

Wine render them moift, nourifhing, and proper to allay the — 
oR, fharp Humours in the Breaft, and ftop Coughing ; they 

are alfo' deterfive, aftringent, and good for Diftempersin 

the Throat, becaufe they contain a grofs and earthy Juice, — 

el of effential Salts, and capable to produce good ef ~ 

etts. cae 


The Dave-Tree in Latin is called Dafylus, becaufe in ~ 
Eymolegy, thane tis much like ones Finger, named déat¢aG@ in’ 
Greek, : . : / 
It isalfo in Latin called Phenicobalanus,; which is com> — 

pounded of shofvsE, Palma, a Palm-Tree, and Balanus, an 
Acrom, i. €. a Palm-Acrons : ay a 
The Palm-Tree ‘in Latin is named Palma, 2 waadun, — 
_ manus, a hand, becaufe the Leaves of this Tree are like an 

- open Hand, , . BD Aer 


GHAP. XXKIV. |: [ag 

Of Capers. Tak ae Ai ‘4 

Choire, QZ OU ate to chufe fach as are green, ten= 
i der, well pickled, and of a good Tafte. 
Good ef- ‘ 


hey are opening, provoke Women’s Terms, 
felts. and good for fuch as are troubled with Afth- — 
| ma’s, the Spleen, and Obftruétions in the Bow- 
els: They crtate an Appetite, fortify the Sto- — 

“Wefefs, Mach> Kill the Worms, and increafe the Seed, | 
fi effe i Capers,” if ufed moderately, do no mifchief, . 
but when taken to excefs, they heat, anda little 


: 


2). too muth rarify the Humours... |) )a8 
Preps. Capers contain much effential Salt, and a little 
’ ae ee eRe ara Uh odo hed ; ie , x toe oe 


£4 
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oe Of Capers and Beans: 37 


They agree in cold Weather, with old|Peo- Time, Age, 


ple ofa phlegmatick and melancholy Con itue 474 Con- 
_ tion. \ 3 -_ Sfisation. 
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\Apers area fort of Tufts or Flowers, that gtow On 
the tops of ;fome particular Branches of -the Capers 
; Pers When they have attained to fuch a bignels, then 
they gather and preferve them with Water and Salt. 
: Af you fhould tarry longer before you gather them, they'll 
oe into a white Flower, with four Leaves, in the form af 
~ a-Crofs, and then cannot be preferved. 
\ Preferved Capers are much ufed in Ragous, rather for 
_ Satice than Food’; they are preferved for two Reafons. In 
the fir place, in orderto diveft them of that unpleafant 
_ tafte they hayes and fecondly, that they may be the lon- 
' ger kept. We "have already given an account how the . 
(Salt “produce thefe good effects, when we {pake of 
| Olives. 
| The Chief Vertue of Capers. confifts in. the effential 
© Salt which they contain, which being endued with much 
- motion and folidity, makes its wa y thio’, by bruifing and 
attenuating the grofs things that obftrug their motion. 
\ The Bark of the Caper-Tree, and that of its Root alfo re 
are ufid' in Phyfick 5 they have the fame Vertue, and con- mi : nd 
_ tain the fame Principles as Capers. agin 
_ The green Flowers of a Spanith Broom being preferved Roop. 
"as Capers are, havé very near the fame tafte, and produce 
a ‘the fame effetts. 
» Capers in Latin ate called C Maser, ac sek a Head, be- 
i ccaule they helerable fmall Heads. 


rag 


o>: CHAP. xXxv..: 
Of Beans. 


TT Here are two kinds of Beans, viz. the Gab Kinds ; 
a: den and Field Bean, the firft are flat, 
fmetimes bigger and fometimes finaller, ufk- 
Me of of a whitih Colour, and fometimes of a 

iy Purple: They are contained, to.the number 

vw iv; ina thick, ORE: pulpy Cod, made a : 


eS. *% 
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of two fides ; the other Beans are oblong, black- ” 
ifh, whitifh or yellowifh, and growing, as well: 
"asthe other, in Cods, brt they are fmaller, and 
‘ofa rounderForm. You ought to chufe, of ci- 
ther kind, fuch as are tender, well grown, un-— 
A ous {potted, and that have not been Worm-eaten. — 
Good ef- - Beans caufe Sleep, allay the fharpnefs of Hu- 
. feés.- mours, provoke Urine, remove the Megrim, » 
- "and are very nourifhing ; they are deterfive 
and binding, when taken in Decottions ; they 
alfo make Flower of them, which is ufed in 
Cataplafms, for diffolving, foftning, digefting, 
: and forwarding Suppuration. = | 
_ Weffetts. Beans are windy, and caufe the Cholick. 
Principles.’ They contain much Oil, and.effential Salt. 
“‘Zime, Age, They agree at all times, with young bilious: 
and Con- Perfons, and thofe who have agood Stomach. 


— ftitution. he 
| ‘ REMARKS) 


Eans are a Pulfe much wed for Food; they contain 

oily and balfamick Juice, which promotes Sleep, by — 

‘embaraffing the Animal Spirits alittle, and throwing ‘them — 

-jiato akind of repofe. ‘This Juice is alfo proper to give 

' good nourifhment, and to allay the Head-ach, by foftning 
the fharp humours that caufe them. eS 

In the mean time Beans are fomewhat_of a vifcous Sub- 

Sat of Se ftance, which when it ferments and rarifies in the Bowels, 

Mibiucd fometimes caufes Wind and Cholick. . CPE eer 

“Dred | They dry Beans in order to keep them the longer, but 

Beans. they have not fo good a tafte as. they had before; and that — 

. in all probability, becaufe in the drying of them they ‘lofe — 

fome volatile and exalted parts, which contribute to make. 

them of amore pleafing tafte,. © | oe a 

The Stalks, Leaves, Cods and Flowers of Beans being — 

taken in a Decaétion, are foftning, opening, and cooling. 

American . There is fa kind of Bean brought from America, of the — 

Beans, {ame form and colour-as ours, but {maller. This Bea is 

p's feparated in the middle by a,fmall and thin skin, and has 

quice another vertue than our ordinary’ Beans, tog if very 

; _ violently works both upwards and downwards. 7°. 

Eymelogy. Beans in Latin are called Fabe, from gayeiy, Comeder 04 

"to Eat, becaufe People eat a great dealof thisPulfe. ~ 
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io H AI Pex XXXVI, 
| Of Peafe, 


“Here are three forts of Peale: the firft are Kini 
almoft round, of a green Colour at firft, 
nd as they dry, they become cornered, white or 
vyellowifh ; thele Peafe are contained i in longifh, 
-ylindrical « ‘ods, compofed of two fides; the 
decond are large, angulous, party-colour’d, white 
tand red, and grow in large juicy Cods; the laf 
are white, f{mall, and contained in {mall Cods ; oh 
thofe of the firft and third kinds grow infields, 
Sand thofe of the fecond are fownin Gardens: 
)When yon come to chufe of any kind of them, Choice 
‘pitch upon thofe that are tender, new, and not _ 


i Peale qualify the fharp Humours of the Breaft, Good ef= 
ftop. Coughing, afford good Nourifhment, are Jes, 
mollifying, and a little Laxative. . 
‘They are windy, and bad for thofe who are I effedls. 
fubject to Gravel. -_ 
_ They contain much Oil,” effential Salt and Principles 
Phlegim. 
|)’ They agree at all times, efpecially with young Time, Age, 
People,andalmoft all forts of Conititutions,provi- ial sie 
‘ded they be ufed moderately: In the mean time,’ \ 
as for thofe Perfons who are-full of grofs.Hu- 
Ours, Peafe does: not agree well with them. . 


REMARKS. 


py ae area Pulfe much ufed for food : : ie finaller and Green 
e yp BFEcoE they are, the better i is their tafte, and thus Peafe. 

rare ferved to. the Tables of Poople. ae Quality, and ar 3 
+h as are for nice Eating. By | 
They alfo dry Peafe that. they may be the longer kept, Dry peafe. . 

ney have not when dry that tafte they had before ; ; " 
: Bea fame Realon that, we ae rhe 3 given about: 
a chee ) 


oy 


Peafe produce the greateft part of their g eéts by 

the help of their oily and balfamick parts, which embara- 
- fing the fharp name of the Breaft, frop Coughs; and 

by ealily condeffing in the vacuities of the folid parts, re- 

pair and ‘nourifh them. _ The firft porridge or boyling of 
Peafe is foftning and laxative, becaufe "tis filled with the 

more diffoluble Salts of this Pulfes thefe Salts iritating and 
pricking the inteftinal Glands, caufe them'to let pafs thro” 

their pores.a greater quantity of {erous Matter than they 

were wont to do. 

Peale contain a vifcous asd thick Juice, which caufes 

wind, and produces grofs humours, and therefore they are 

e not good for thofe that are troubled with Gravel, 
Chick. There are other fort of Peale which they call Chick 
peale. peafe, which are white, or red, black, or purple, and have 
the fame tafte as your common Peale; they are in fhape 

almoft like the head of a Ram, and therefore this Plant. 

Eymology. has been called Cicer arietinum. They are centained in 
. fmall Cods like Bladders, and not much ufed for Food, but 
xr in Phyficke The red ones are efteemed before the 

others. ¢ 
Chick-peafe provoke Urine, Women’s Terms, and allay 

the fharp humours of the Breaft; they make ule of them 

by iway of decoétion for the Stone and Cholick in the 

| eins. el! 
Etymology. — peafe in Latin is called Pifa, 2 wéos, or whet Cacidit, 
it is Fallen; becaufe if you do not fuitain the Plant where- 
on Peafe grow, it falls. “eta ese 
‘It is alfo faid that Peafe came from the City of Pifc, 
where they grew formerly in great plenty. pe 


CHAP. XXXVIL ia 
Of French or K idney-Beans. — er, 


HEY Eat French-Beans either in the Cods 

or without ; they make ufe of them in 

“their Cods, when they are green, tender and 
young; butas foon as ever they grow hard and 
whiter, and that the Bean-is come to a certain 
bignefs, they fhell them: Thefe Beans, which 
are like a {mall Kidney, are ufually white, and 
fometimes red, black, or fpeckled: You ought 


~ 


“ 


; . Of Brench-Beans, = 1 
“to make choce of fuch asare tender, well grdwn, ’ 
eo not Worm-eaten, and may be eafily 
‘boiled. A : ; Pee 
| French-Beans provoke Urine, and Women’s G00 ef- 
“Terms ; they. are very nourifhing, and of a dif- fees, 
folving qualifying Nature; they make ufe of the 2 
Flower of this Bean in Cataplafins. ees) 
| French-Beans are windy, burden the Stomach, Weffelts. 
‘and fometimes caufe Reachings, and Inclination ‘ 
“to Vomit. | , | : Be 
___ They contain much: Oil, effential Salt and principles, 
i Phlegm. é 5 

- ‘They agree at all times, with thofe that have Time, zc, 


_a good Stomach, and are Young and Hail ; but #4 Con- 
“weakly People ought to abftain from them. . Sisusion 


ad 
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REMARKS. 


) Che Sow French. Beans in the Spring, and fometimes 
e after Harveft, for ’tis a Pulfe much ufed when youn Zs 
~ they have then a good tafte, but when they canfe them to 

‘be dried, for the preferving of them, they have not that 
_ agreeable tafte they had before, but are fubject to the 
_ fame alterationsas dry’d Beans and Peale. ; i: 

__ The white French+Beans are the moft common, but they 
_ are not the more delicious, the red ones are much better 
' tafted, and more wholfom, for they are lefs windy; and 
_ eafier of digeftion; and the reafon of this differeace may 
_ be, that the red French.Beans have more exalted Priaciples ‘ 
in them, which may be known from their red colour, _ 
_ which ufually proceeds from a ftrong attenuation and ra- | 
_ rifying of the Sulphurous parts. 

__, We have taken notice that thofe French-Beans which are 

- fooneft boiled are the moft wholfom, becaufe they confit 

_ of a Subftance that is not much united.and bound up ‘in 
"its parts, and which eafily digefis in the Stomach. €: 
___. French Beans contain the fame Principles, and produce 
_ the fame effects as Peafe 5 and thereforeto fet forth their. 
_ Vertues, we have no more to do than to reafon in the 

_ fame manner as we have done in refpeét to Peafe. All the 

~ difference we find between thefe two forts of Pulfeis, that 

_ French-Beans are a jittle more windy, and harder of die 

_ geftion than Peafe. . agtoet 
_ __French-Beans in Latin are called Phafeoli, or Phafeli, 2 
. | Phifelo, a little Ship, becaufe ’tis pretended that the Seed 
@f this Pulfein fome meafure refembles a little an 
is gt” tes — A Pp ° 
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* ee - CHAP. XXXVI 
OF Lentils. A 


\ Kinds. Fe Here are two forts of Lentils; the firft of 
Oey which are fmalt, orbicular, thin towards” 
the edges, raifed up in the middle, round, hard, | 
flatted, white, yellowifh, or blackifh, and two” 
or three of them together in {mall Cods 5 thefe 
in Latin are called Lentes minores: The other 
are twice or thrice as big as thofe of the firft fort, 
and you muft chufe both of the one andthe other, 


fuch'as are plump, and eafily boiled. I 

Good ef- Lentils afford indifferent Nourifhment, allay” 
feds. the over-fervency of the Blood 5 are deterfive | 
and binding when you eat them whole, but 
‘laxative when the plain Decoétion of them is” 

_ only ufeds Ry eA Sista 
 Meffets. — Lentils produce grofs and tartarous Humours, 
. - caufe Obftructions in the Bowels, and are look~ 
Bats ed upon to weaken the Eye-fight. ee ee 
Principles. "They contain anindifferent quantity of effen- 
! tial Salt,:and much Oil and Earth.” ~ Sata 


Time, 4ge, - Lentils agree at all times, and at any Age, with 
ang Con- Perfons ofa hot and cholerick Nature, and 
— fliain. — phiegmatick Conftitution ; but thofe who are’ 


‘ 


. Melancholy, and abound with earthy and grofs- 


Humours, ought to abftain from them. 
, ‘ : i : 
RoE M ALR Ky Ss 


. ‘ ‘a/ % ry : ‘ ‘ 

. ENTILS are much uled in Lent-time, they bind up | 

| _and qualify the too great Motion of the Humours,» 
by their grofs and earthy Juise, which thickens the Liquors, . 

- and gives them a greater Coniiftence than befores . 9) 
_ Lentils loofen the Body when ufed in Decoétions, be- 
caufe the Water diffolves no more than the effential Salts © 
of this Pulfe, which are proper to. produce this Effect, 

- Jeaving their earthy Parts behind, which chiefly contribute 
to make the Lemsils aftringent, as we have obferyed aly” 
ready. 4 ie we ge BAS Lentils. } 
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ee Of Lentils, ani Rice: cite el 


“Lemtils in Latin ace called Lemes a Lenis, Swed tie Ey mology. 
cane they formerly believed, the ufe of Lentils would niake 
‘the Humours {weet ; or becaule Lentils are fmooth, and 
fot to the tafte. | ‘ 


Be eH AP. XxXxIx. a1 
i Me OP Rice | Sago | 


; rou are to clint fie Rice as is Neu Chelee, 
-¥ — white, new, plump, hard, and fwells 

when *tis boiled. 
Rice is foftning, thickens the Humours, mo- 624 ¢ ef 
erates a Loofenefs, increafes Seed, repairs and pease’. 
tupplies the parts of the Body with good Nou- 
‘rifhment, ftops fpitting of Blood, and is good 

for pthifical and confumptive Perfons. 3s 
_ Rice is windy, aud heavy upon the Stomach, ieffasl | 
and the over-frequent ufe of it caufes Ob- A 
‘ftrucions. — " 

_ It contains much Oil, and an indifferent quan- Principles 
tity ef Salt. 
; It is good:at all times, and for Perfons of any Time, Agey 
Age, whofe Humours are too fharp, and much #74 Co-| 
agitated, and for thofe, who having impaired lil 
their Strengh, ftand in need of pate Foor to re- 
‘ftore them, | its 


REM‘A RKS. 


‘i HE Plant which bears Rice is cileivated in moift 
, and marfhy Places ; for as Rice abounds in Oily «+, 
Pr rinciples, thofe fat Earths fupply it more abundantly than 
‘Others: Of all the parts of the Plant, there is none but | 
“the Grain or Fruit that ferves for Food, and the fame is. 
blackith, oval, and oblong, growing jin "Clufters, and in- 
~Gofed ina. yellowith, rough, little Cod, that terminates 
ina fmall String. The ufual way of drefling Rice is to 
“boil it in Milk: It’s al(o fometimes put into Soop ; but the © 
_Eaftern people. ule it eee and aks oftner than 
Prwett _ 


i ‘ ‘ [ 
AS Ee | Rive 
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orl 


ue ig of a foftning reftoring Nature, and by its. oily 
eleaae and embaratfing Parts, affords good Nourifh- 
ment It alfo ftops Loofenefs, and {pitting of Blood, in 
~ thickning the {harp Humours a little, by its vifcous. and 
giuey Juice, and thereby allaying the over-violent Motion | 
them. ) OY a ae 

e ‘the mean time, Rice being clofe. and compaét in its” 
Parts, is fometimes heavy upon the Stomach, and as it © 
Meee does not eafily digeft, but remains a long time in the firft ” 
. Paflages, it ferments, rarifies, and caufes Wind there: It 7 
may alfo caufe Obftructions, by its dull and grofs Juice, 
which ftopping in the {mall Pipet,hinders the Liquors from © 

- circulating. ty | a 


“* 


CHAP. Xi & af 
. OF Groot. De ec 


| Choice. OU are to, chufe fuch as are new, well 
Ae cleaned, white, and not mufty, and made: 


* 


4 


— = = ee ee 


—- 


Giod ef- ‘It’s moiftning and qualifying, and fitto emba~ 
fells. rafs the fharp Salts in the Breaft, Blood, and” 


id att other Humours, to caufe Sleep, to cool, to re- 


WM effets, | Oatmeal lies a little too heavy u 


 ftismion. —_—_[tagrees at all times, withevery Ag 


Principles. mach, and caufes Wind. ays 
Fine, Age, \t contains a midling quantity of efllential Salt, 
and Con- and much Oil. a 


REMARKS. a ee 


ROOT 48 nothing elfe but Oats divefted of its Husk 

‘ and outer Parts, and made into large Meal by the” 
-meansofa Mik aad Bee ey 
* It’s | 


oe 


~ 
z 


_ Of Groot, and Miller, 65. 
Ars very commonly ufed ; they boil it in Water or Milk: 
‘It cools and moiftens much, and produces many other|good 
Effetts ; becaufe it contains,.as well as Rice, oily, balfa- 
‘nick, and embaraffing Parts, which operate in the fame 


manner as thofe ef Rice do. it. fi 
- They alfo ufe Barley-meal boiled ia Milk or Water; and 
this Aliment well ordered, is very pleafing to the tafte, 
and has the fame Vertues as Groot, yet is not quite fo 
Nourifhing. You are to chufe fuch Barley-meal as is new 
“dreft, full, white, and dry: The beft is that brought from 
RS Se aaa | 

'. They alfo of Milk and Flower make a very common. 
‘Difh; which moiftens, and is very Novrifhing, with which’ 
‘they feed Infants. It’s a Food very piealing to the talte, | 
-and»very wholefome. _ ‘¢ 

_~ Groot in Latin is called Gratum, 4 yetra, which fignic 
fies the fame thing. : 3 


a ae 


be «Py XL. 
ee NOL Milli... * 


yas ought to chufe A/@er that is white, choice, 
-j._ plump, large, hard, fhining, and of a — - 

fweet and agreeable tafte. hay 

It's Anodine, of a foftning Nature, proper Good efo 
‘to fupprefs and embarafs the fharp humours in feds. 
“the Breaft :-lt’s a little Binding, and allays the 

“too violent Motions of the Humours. | 

_ Isa little windy, eafy of Digeftion, and hea zz efeds, 
vy in the Stomach: reece | . 
. i contains much Oil, and a little effential principles. 
ait. ; f i 
_ It agrees at all times, and to any Age, with 7ime, 4ge, 
‘Perfons of a bilious Conftitution, and fuch as #4 ©o” 
“have a good Digeftion ; but melancholy Peo- /#™™ 
‘pile, and thofe that abound with grofs Humours, 

“Ought to abftain from it. go 


ey 
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| HE Plant which bears Millet grows eafily in moift, ‘| 
fandy, and fhaded Places + Its Grain, which indeed — 


$5 much ufed for Food, is fmall, almoft round or oval, ° 


vellow or white, and wrapt up in fmall, thin, and tender — 
‘Shells or Husks. Of thefe, and Milk together, they make — 
5 kind of Dith which in tafte is much like unto that of 
Rice : Millet is allo much like unto Rice’ in its Principles, 


‘. and the Effeéts produced by it; and all the difference be~ — 


tween them is, chat Rice is ftill more agreeable and. nou- 

ifhing than Milles. ie eae 
+ The Seed of Millet being reduced into Flower, is ufed 
An anodine and diflolving Cataplafms. _ 


i doi ok ee 
Eymology. Millet in Latin is Milium, becaufe the Grains of it grow | 


in great numbers, and as it were by Thoufands, upon the 
Plant that bears them. pe, ie 2p aie 


Rees eye oe 


‘CHAP. Xijhe games 
Of Anife. ow Be 


OU ought to chufe fuch Avife-feed as is 


large, cle.n, plump, frefh gathered, “of 
a good finell, and {weet tafte, yet intermixed — 

with-a little agreeable fharpnefS. 

Good ef.  Anifeed fortifies the Stomach, expells Wind, 
fells. is Cordial, allays the Cholick, | increafes the | 
Milk of Nurfes, and fweetens the breath. i" 
. The too frequent ufe of Axife-/red renders 
gs hah the Humours fharpandagitated. ° ” nil 
Principles, .,, Anife-feed contains much fine Oil yand volas: 


tile Salt. ? 


Time, Age, it agrees at all times with Old and Phlege ” 


andConfli- matick People, and with thofe who are fubject 


tution. 


to Wind and Cholick, and have a weak. Sto-- 
mach. ie , 


REMARKS. | 


ae 8 fe ee 1 Fee a ae r Eo hs el adr ba 
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eee Of Annife. ames 


cae. REMARKS. | 


© A Nife is afmall Seed of a green gray Colotir, which is 
a commonly called Green Anife, to diftinguith it from 
_ the other Avife-feed which is preferved. . The bet comes 
from Maha, and Alicant, and that from the laft place is 
is not fo agreeable as ths other. — ¥ ig! 
Paftry Cooks make very good Biskets, wherein they 
“put Anife-feed, and alfo put this Seed into other Compo- 
~ fitions, inorder te give them agood tafte, and Aroma- 
tick finell. 


is 


_its volatile and exalted Principles, which in this part excite 
a Sentle and moderate heat, and which attenuate and dif 
- folve the Foods contained therein. _ Anife-feed allo expells 
Wind, by rarifying the vifcous Juices, which by their 
heavy and grof$ qualities ftop up the Wind, and hinder it 


' Cholick, that very often is caufed by Wind, and muft 
ceafe as foon as the fame is expelled. Laftly, Anife-feed 
. fweetens the Breath by its Aromatick tafte and {mell, and 
' that proceeds from the volatile Salt it contains, which 
being joined with the exalted Sulphurs, are fit to tickle, 
_ or rather very lightly and tenderly to prick the little 
_ Nervous Fibres of the Tongue, and the inner Tunick of 
the Nofe. 


Anife-feed helps Digeftion, and fortifies the Stomach by, 


67 


to break out. Hence it is alfo that’ Awife-feed allays the | 


_- There is another fort of Anife-feed called China; or China 
Siberia Anife, and is of the fhape and bignelS of the Seed Anije.. 


ofa wild Gourd, but of thetafte and fmell of our Axife-feed, 
_ tho’ fironger. It’s very raré in Europe; the Chinefe mix 
it with their Tea, and Sherbet, to. make their Liquor 


_ more pleafant. ‘This Anife-feed has the fame Vertucs, - 


and every way the fame Principles as ours. | 

_. Anifein Latin is anifum, quafi avlartoy, quod cibi appe- 
_ tentiam praftet, becaufe it creates an Appetite, or elle, ort 
_ arin Tas euTivevuareyrss, quod tenfiones flarulenias laxct, 
_ becaufe it expells Wind, Sc. 
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Difference Read differs according to the. various things ~ 
aie re ky tis made of, according to their refpective © 
proportions, according asthe Dough 1s prepa- 
| red, and according to the way Of Baking it. ~ 

Choice. The beft is that made of good Wheat Flower, © 

3 wherein they leave alittle Bran, which is well | 
| kneaded, and fufficiently fermented, and laftly, © 
ae well baked, with a moderate heat, fo that it~ 

ought not to be neither too hard, nor too — 
foft. It ought not to beeaten too new, be-— 
caufe it will clog the Stomach, but you ought — 
rather to ftay ’till it is a little ftalifh. iar Sa 

Good ef. Bread is nourifhing enongh, aad good Food 3 

“eds. Bread Cruft toafted is binding, but the Crumb — 
~ ufed in Cataplafms, foftens, digelts, fweetens, - 
and diffolves. . Hho ae 

Meffels. | Bread produces no ill effects, -unlefs eaten to 
| excefs,or that it be ill made. For Example,when 

tis too much baked, or not enough, it is hard | 

' of digeftion, and heavy upon the Stomach. — | 
Principles. Bread contains much volatile Salt, Oil, and” 

Phlegm.- hs na 


/ 
; 
y 


Time, Age, Bread agrees at all times with any Age and 


ie alba oe a 
nd Con- ind of Conftitution. 


stitution. | ae, : 
are * <é ‘ ; { . ; d ai: 


nourifhing, becaufe thofe things of which it is he 
are full of unttious, oily and ballamick Particles) The 
Crumb of Bread ufed in Caraplafms, is of a foftning, - di- 
gefting and diffolving nature, becaufe it contains mat} 
oily and phlegmatick Principles, fit to render the’ Fibres 
of thofe parts more foft and fupples ‘and becaufe alfo it 

_ does by its volatile Salts open the Pures of that fame part, 
and attenuate and diffolve the grofs Juices got together 
therein. The Cruft of Bread toafted, is of a binding na~ 

. | | | ture 5, 


Read is nothing elfe but Dough biked, and very 


Mee POF Breadi i eG 
ture; and the reafon is, becaufe that being becom very 
_ porous and fpongy, by undergoing a kind of Calcination, 
_ it fwalows up the abounding moiftures that relax the 
‘parts, ard gives a greater confifence to the thin Liquors, © ¥. 
| that too ealily are evacuated. Meare. e's ia op 
' Bread -is fo neceflary a Food, that'we cannot but tak 

the more notice of ig); we eat noching almoft without 

Bread, and even without it the moft part of Foods which 

we do eat would grow loathfom to us. There are but 

few Nations that do ‘not ufe Bread, but Wheat does 
_ not gtow every where; feveral People make Bread, or 
_ fomething that ferves in the ftead of it, of other things. 
» = It is faid that in ancient times, inftead ot Wheat, they Acrom 
' made Bread of Acrons, and Beaci-fruir3; and we are al: Bread. 
_ fared that there are ftill (ome People in the World that do 
make ute of them. pets ts 
_ _Chefnuts and Dates have alfo, been ufed to make Bread Chefnur 
of, as we have taken notice before, in {peaking of thofe aud Date 
Foods. A . Bread. 
~The Americans make a well-tafted Bread of the Roots RoorBread. 
_ called Caffavee, tho’ the Juice of thefe Roots: is poifonous, 
but loofes that ill quality by being dreft and baked. 
- -Some Authors give us an Account that in fome places Mortat 
they dig a kind of Mortar out of the Earth, which they Bread 
_ bring to a fine Fiower, of which the People make Bread ; 
» and Cakes 3 this indeed is very ftrange, and wants Con- 
 firmation. 
In the Moluccas, apd divers parts of the Eaft, they Bread 
~make ule of the Pi:h of certain Trees to make Bread of, made of 
and the fame by the Inhabitants of thefe Parts is called the Pith of 
| Sagdu. i | Trees. * 
_. The Jflanders, Laplanders, and feveral other Nations, . —  ._ > 
“let Fith be dried and hardned with Cold, which they Féh Bread. 
_make afterwards to {erve them inftead of Bread. Some 
People alfo about the Gulph of Arabia, make Bread of 
’ Fiefh dry’d .in the Sun, and they muft have died’ of Hun- 
_ ger,’ had not they fonnd out this Invention; for their 
Land is fo barren, that nothing grows’upon it. 
©» Other People have dried the flefh of feveral Animals, 
and mixing the fame with the Barks of Trees, make 
Bread of it. And in fome Places they make it alfo of cer- nip 
" tain forts of Nut-fhels. In fhort, we fhould not eafily Nushele ~ © 
“make an end, fhould we give an account of the feveral poag *e 
“Ingredients, whereof Peopie in feveral parts of the World” ~~ 
have been obliged to make Bread; either becaufe their : 
- Soil will produce no Corn, or becaufe they mult other- 
wile perifh with cruel Hunger. Father de Ferire in his 
“Navural Hiftory of the Antilles, {ays of the Ifland of Gua- 

daloupa, that the Inhabitants for fear of perifhing with 

if Bi st E3 , Hunger, 
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Difference 


} 


Principles. WI ist 1 O} oe 3 
ee eatin ig called Triticum, @ trimrare, becaule “tis feparated 


Barle y - 
Principles. 


Feet OP 


“ ATreatife of Fonds, 


Hunger, made Bread of the. Fruits of a Tree growing | 
there, called Courbaria. MBE. (8 acs im 


ev 
Mt, 


Of all the kiads of Corn ufed, Wheat is that which» 


makes the beft Bread, and is moft in ule. 


Wheat differs very much, according to the Country it 
at that is clean, dry, — 
or fome time before — 


grows in3 you ought to choole th 
heavy, and plump, They lay it by¥or !o 
"ris ufed, that fo it may fweat ovt a kind of moifture that 
is in it, and that its aétive principles may be a little freed 
from the grofs matters that do incumber them. = * | 

Wheat contains much Oil and effential Salt, and in 


from the Ear by thrafhing- 


The lefs Bran you leave in the Wheat Flower, of which” 
you make Bread, the more nourifhing and better tafted 


the Bread will be; but on the other hand, tis harder of — 


digeftion, and heavier upon the Stomach, becaule the 


fmall parts of the Flower unite fo clofely one with another, — 


that there are hardly any pores left in them, and that is 
it that makes the Bread fo clofe; whereas on the con- 


trary, when there is a little Bran mixed with the Bread, — 


this by its grofs parts hinders, too clofean union between 
the parts of the Flower, makes the Bread more porous, 
and eafier to be attenuated by the fermentation of the 


Stomach. Moreever the Bran is dcterfive, cooling, and 


produces other good effeéis. 


Rie is another fore of Corn, of which the Northern | 


Nations ufually make their Bread :"It’s alfo ufed in other - 
parts, but not fo much as Wheat : We mig it fometimes 
with Wheat, in order to give a fort of tafte tothe Bread, 
that pleafes a great many Peoples It’s not fo nourifhing 
as Wheat-Bread, and is a lithe Laxative. | Hy ia ae 
It contains much Oil and eflential Salt. It’s called Sea 
cale in Latin, @ Secare, to cut, becaufe*tis cut in Harvers 
time. TSS a 


Barley is alfo ufed to make Bread with, and the fame is 


cooling, but not fo nourifhing as that of Wheat or Rie. | 
Barley contains much Oil, and a litele effential Salp- In — 


Latin “tis called Hordeum, a corrupt Name 3 for anciently 
the Word was Fordeum, 4 pochn, Nuirimentum, Nourifhs 


ment; becavfe they made ule of Barley for that purpofe. 
There are two kinds of Oats, one that is fowed, and the ~ 


other wild, the jaf of which is not fo nourifhing as the - 


other. Galen pretends, that Oats is good for nothing but ~ 
-Horfes ; However, ‘tis often employed for the ufe of Man - 
_ kind, as we have obferved in the Chapter of Groot. Indeed — 
in the more Southern Countries they feldom make Bread of 


it,5 but the Northern People, among whom other forts of 


Grain do not grow, make Oat-Bread, which is Nourifhing 
Z *s ry CLOUDED, A 


* 


a _ 


, 
: 


~ enough, and fervesthem very well. Oats contain much Principtes, —~ 


Oil and effential Salt ; It’sin Latin called, Avena, ab vere, 


 earneftly to defire; becaufe ’tis excellent Food for Hories, 

and they Neigh when they Imeil it. ie ; 

_. Buck-Wheat isalfo made ufe of in feveral Places to make Back mbeat 
’ Bread of, which is eafily digefted, but not fo nourithingas a 
ours: This Corn contains much Oil, anda litele effential Prémciples, 


Salt. In Latin ’tis called Fagopwum, from Fagus, a Beech-e 
tree, and the Greek word, wugos, Wheat; that is, Wheat Eymalogy. 
whofe Corn is like unto that of the Seed of Beech : Itis 


- alfo called Sarracenicum, becaufe it formerly grew plenti- 
_ fully amongft the Saragens. . 


’ There grows in feveral parts of Africa, Aflaand America, Turkey- 


\ akind of Corn called Mays, and fuch a3 we commonly hear. 
name Turkey-wheat. They make Bread of it, which is 

- hard ot Digeftion, heavy in the. Stomach, and does not 

' agree with any but fuch as are of a robuft.and hail Con- » 


Leia ele = 


ftitution. It contains much Oil and effential Salt... Principles, 
‘They alfo make feveral forts of Bread of Millet, Rice, Bread of 
and bearded Wheat, which isa kind of Millet, Spelt, and Maller, &ce 


" feveral other Grains 3 but thefe are hard of Digettion, and 


are not by a great deal. fo well tafted as our ordinary 


4 Bi ead ° { y 


Jn order to make good Bread, you ought in the firft Zfow to” 


place to mix good Leaven with the Flower : ThisLeaven mapedread, — 


- js commonly, a fourith Dough, which being compofed of 
volatile and acid Salts, agitates and divides the infeniible 


parts of the Flower, by a Fermentation it excites therein, 
and renders the Bread lighter, more porous, and eafier of 


> Digeftion. 


In the next place, regard ought to be had to the des 


€ gree of heating the Water you pour on the Flower ; for 


it it be tou.cold, the Fermentation will bé but imperfect ; 


but if onthe contrary too hot, the matter thereby fer- 
- ments too quick and too violently, and {fo corrupts and bee 
comes four, as we fhall explain hereafter, - 


In the third place, you muft knead your Dough oy 


that it may be equally mixed with the Leaven 3 an 


alio thereby affift the internal Motions of its infenfi- 
_ ble Parts. . 


- In the fourth place, you muft. for fome time leave it 


well covered, in a place that is moderately hot, that fo it 

_ may ferment enough and {well 3 butif it continue too lung — 
in'this Condition, the acid Salts of the Flower having . 
time to raife themfelves confiderably above the other 
Principles, and{o to be difengaged from the oily Parts chat _- 
do detain them, they doaiterwards make the Bread four. 


_ Laftly, It’s necetlary you have regard to the heat of your 
Oven in baking Bread ; for if the fame be tuo great, it har 


S ae : 4 deus 
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, des it s if too weak, the Bread remains Doughy, willlye | 
_. Reavy in the Stomach, and be hard of Digeftionn = 

Unleavene Vnleavened Bread, called in Latin Panis afimus, ig no- 

ed Bread. thing elfe but Bread without Leaven. ‘5S aan 

é That, that Dough or Pafte, of which Bread is made, may ~ 

be rendred finer, and of a more agreeable Tafte, they © 

mix it with divers Ingredients, and make of the fame fe- ir 

Pafiries. seral forts of Paftries, too tedious to be mentioned here = 4 

Only I fhall fay, People ought not to ufe themfelves too — 

much to them, not only becaule they are almoft all hea- 

vy upon the Stomach, and hard of Digeftion, but alfobe- — 

| caufe we ought, as much ascan be, to piefer plain before ~ 

1! - « €ompound Foods. ee ae 

Bread in Latin is called Panis, from wdoyas, to eat 5 or © 

elfe from wav, Al, becaufe when one has Bread, we may ~ 


difpente with all other Foods. 7 ce 


¥ 


CHAP, XLIV. ie 
of Cabbages. | : % 


ringg UW Here are feveral forts of Cabbages which : 
Kinds, : é i a 
they fow in Gardens, /and fuch ought 
Choice. to be chofen that are tender, large, and full. _ 
Good ef- © Cabbages are an indifferent Nourifhment, de- — 
 fe4 ~ — terfive, and heal Wounds: Their firft Liquor — 
i after boiling is Laxative, and the laft aftringent: ~ 
The Red Czbbage is more Pectoral than the o- 
: thers, good for the Pthifick, and qualifying ~ 
| the fharp Humours of the Breaft. Rac 
Mefees. Cabbage produce grofs Humours, caufe Va- : 
~ "yours, and are hard of Digeftion, and therefore 
they ufually boil them well before they are eaten, — 
and they alfo put a little Pepper upon them, in : 
order to help the digefting of them in the — 
ote i StOMach ae) waked ic <a ae j 
Principies. Cabbages contain an indifferent quantity Of 
kes Oil, and ‘much ‘effential Salt and Phiesmaeaas 
ee? They agree,while they are tender,with young ~ 
a Con People of a bilious and fanguine Conftitution 5 © 
yi, putas foon as ever they ceaie to be tender, that — 

alt 
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‘is, grow hard, they ought not to be made ufe 


of by Perfons of any Age or Conftitution. 
See REMARKS 


mt 


< i \ 
r~\ Abbages are Plants well known, as being very com- 
R mosly ufed ; they were much efteemed by the An- 
cients, fince Chryfippus, Dieucles, Pythagoras, and Caw, took 
the pains to write feveral Volumes to defcribe the Nature 
of them. The Jonians had fo much Veneration for them, 
that they fwore by Cabbages, and were therein as Super- 
ftitious as the Egyptians, who gave divine Honours to Leeks 


and Onions, for the great Benefits which they faid they 
- received from them. 


v fe 
td 
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| The firft boiling of Cabbage, 1 mean the Liquor, is laxar 
tive, the laft aftringent ; becaule their moft diffoluble part, 


viz. the Saline, foon diffolves, and the Salts pricking, the 
Inteftinal Glandsa little, caufe a light Evacuation 5 but the 
fecend, on the contrary, finding ina manner no more Salt 
for to be diffolved, receives nothing but the more earthy 


” Subftance of the €abbage, which is proper for thickning the 


Liquors, and giving them a greater C onfiftence- 
Hippocrates caufed Cabbages to be boiled twice, and then 


' pre(cribed them to be eaten by thole who were trou- 
bled with the Gripes, Bloody-flux, or Spitting of Blood 3 


_ by this means, Cai 
Quality, and nothin 


ages were divefted of their purging 
g but the grofler part 1s left behind, 


ee: 


which is the more aftringenc, according to the following 


Line : . ® 
tus caulis folvit, cujus fubjtantia firingite 


Red Cabbages are more Pectoral than others, becaufe 


_ they con‘ain a more oily andi vifcous Juice, that is proper 


~ tointangle the fharp Humours of the Breaft : Of thefe 
they make a pectoral Syrup, that is very good and whole- 
 fome, and much ufed in Phylick. 


? 


Cabbage in Latin is named Braffica, aad 78 Beak ery, v0" 
rare, to eat 3 becaule'the Caboage is of the firit rank of 
_ Herbs that are edible: ®, 


eg 4 -- CHAP. 


Red-Cab- 
bage 


Erymolog ye 


, ee wee et ry) gah” Bonin \ Tea rt dae Ae | 
pL) A, . Sut bs agate 
: Sy 


en | Food, you ought to chufe thofe that are 
Choice. large, tender, and plump. er 


SC RA PORE ae 
OF Artichoaks: dees ae e 


1 HEY are fowed in Gardens, and ufed for: 


Good Efe. Lheyare of an opening Nature, remove Ob- 
fets.  ftruGtions, are a Cordial, and caufe Sweating : 


They are likewife very nourifhing, purify the 


-MafS of Blood/ and promote Seed. 


yw effets. Raw Artichoaks are windy, hard of Digeftion, | 
and heavy upon the Stomach ; whereas thofe 


that are boiled are eafily digefted, and produce 
no ill effect. ae ee 

ae They contain much Oil and effential Salt. 
Frinciples. 


and C one 


Artichoaks agree in cold Weather with Old 


Time, A@, People, and fuch as are of a phlegmatick and 


‘ a 


flimtion, Melancholy Temper. 


REMA RK SO ai 


ra Nas # lig 
AN Artichoak is a kind of Thiftle. «It is ‘oblerved, that 


it grows very eafily in thofe Soils where they throw — 
. Cinder 5 the reafon is, becaufe there is much alkali Salt in 


thofe Cinders, which produces much good 3 for that Salt 
prefently mixing with the earth wherein Artichozks. are 
_ planted, attenuates and rariftes the Juices thereof, which 
being growa more fubtil, do the more eafily pafs thro’ the 


Pores of the Root, and difperfe themfelves into all the. 


parts ofthe Plant. Moreover, this alkali Salt, receiving a 


volatile Acid into its Pores, which flutters continually in 


the Air, aflumés a new Form, and becoming a nitrous Salt, _ 


half fixed and half volatile, afterwards ‘does diftribute it 


felf into the Pipes or Channels of this Plant, ferves for - 


its Vegetation, the Purification of its Juices, and the in- 


creating of the quantity of effential Salts wherewith this 
Plant doth abound. — et hia 4 Og i aes 
Every Body attributes the vertue of increafing feed tothe 

_ Artichoak ; 1 believe thofe pungent and fharp things where- 
with we feafon Artichoaks, fuch as Pepper and Salt, contri- 


a 


bute more than Artichoaks to it. Inthe mean time, as they — 


contain many oily and balfamick Parts, united with effen- 
om Chae ig? a ae aa 


Of Artichoaks and Sparagrafs. = 75 
‘tial Salts, they may increafe the Seed, which is alfo|very 

Oily and Saline : Artichoaks alfo remove Obftruétions, are. 

‘of an opening Nature, and provoke Urine by their nitrous 

“Salt, which diffolves and attenuates the vifcous and grofs 

“Matters they meet with, and opens the Paflages they are. 
to go through. | ) - 

‘The Latin word Cinara, which fgnifies an Artichoak, y, moligy. / 

according to the Opinion of fome, is derived from a Maid- Eee 
en called Cinarz, which the ancient Fables fay, was changed 

into an Artichoak ; or elfe 4 Cinere, Afhes ; becaule, accor- 

ding to the Odfervation we have alrealy made, Artichoaks 

_grow eafily in thofe places that are covered with Afhes. 

_. Aftichoak in Latin is called Scolymus, from oxbasos, A/pers 

“rough and pricking, becaufe it pricks when ‘tis touched. 


eto A Pp XEVI. : 
hs OF Sparagrafs. 


~~), ms 


“%\7 OU are to chufe fuch as are large, tender, choice. 
> - well Some ofa good Tafte, and fown 

B in Gardong* “ne” 

_ They are of an opening Nature, diflolve the Good ef- 
Stone ih the Kidneys and Bladder, help Wo- fells. 
"men’s Terms, remove Obftructions, are eafy of | 

_ Digeftion, and Stomachical, but afford but lit- 

~ tle Nourifhment. cee PRE oP , 
*  Sparagrafs eaten to excefS fharpen the Hu~ seeds, sg 
- mours; and heata little*s..and therefore: Perions °° Fr" 
- of a bilious Conftitution ought to ufe them mo- —_ 
 derately : They caufe a filthy and difagreeable @ 
 fmell in the Urine, as every Body knows, _ a eee 
-. They contain much Oil and effential Salt. principles, — 
They agree at any time, and any Age, with Time, Age, - 
 Perfons of a phlegmatick and melancholy Con- 44 Con- 
Siiiton isin 


re 
ee 
Ae) 


REMARKS, 


Deg MORE PRR eS eat eo ope haan aca Hs tek oe ee ee 
7A Treatife of Foods; 


ee ae 
‘C' Paragrafs are too well known to require a particular 
; ‘Defcription in this place; that which is to be obfer- 
ved concerning this Plantis, That when they have attain- 
ed to that bignefs and maturity as renders them fit for eat- 
ing, if they be fuffered to grow longer, they will attain 
to the ftate of a Shrub, and {pread into feveral Branches, 
full of fmall and tender Leaves, and of Flowers which fade 
‘after fome Days, in the room of which comes a fmall 
{pherical Berry, containing divers hard'’Seeds. Sparagrafs 
are.much uled for Food in the Spring. They are fown in 
Gardens, and are better and larger than thofe that grow. 
‘In Meadows and Fields. 1 ee thas ) 
es The effential Salt which is contained in Sparagrafs in a 
: fufficient quantity, is very proper to penetrate into all the 
Receffes of the Parts, there to diffolve the ‘glutinous and 
embaraffing Subftances they meet with, and to make a 
paflage into all the Pipes, by breaking and removing the 
Obftacles that are in their way 3; and this is the reafon, 
that Sparagrafs taken inwardly are opening, and good for 
in the Stone. ny ; 
Etymology.  Sparagrafs in Latin is called Afparagus ab afpergendo, 
 fprinkling, becaufe ’tis convenient to Water them. oe 
tae, 


CHAP. XLV +” 
Of Fiops. ‘pa . es 


Be Si te Op-tops, while they are young and tender 
| Choice. tise ufed for Food : They oil, and ina 
an manner drefs them like Sparagra/s. Seat 
Peo ef Hops {trengthen the Bowels, purify the Blood, 
_ Je&s. provoke Urine, and are ufed for the Diftempers 
i of the Liver and Spleen. ee: 
- <Meffels. | They are a little windy, hard of Digeftion, — 
| when the Stalks are become, hard and full of 
| Leaves. : Je ask ae 
Principles. nee contain much Oil, and effential Salt. 
wel Time, hey agree, while they are tender, with any — 
tte Age, ia alt forts of Conftitutiors, Me ee: i | 
fliusion = | REMARKS. 


Of Hops; “and Lettice, a a : | "7 
ae MAR ed, ie ie 


OP isa Plant whereof there two forts, viz. thie’ 
Male and Female ; the laft differs no otherwife from — 
ihe other, but that it is lower, not fo fair, and bears Fruit 
but feldom : Both of them grow on the banks of Rivulers, 
in Hedges , and as they grow up, twift themfelves about 
the neighbouring Plants. The Male is cultivated in Bxg- © 
land, Flanders, and other cold Countries. Its Flower and 
Fruit are ufed in the hopping of Beer. 

- Hops were unknown to the Ancients, according to the 
Account of Péfanellus ; however, ‘tis a very wholefome - 
‘Plant, and produces good Effects. It purifies the Blood, 
by caufing a {mall Fermentation therein, whereby thofe 
parts that fhould not be there, feparate themfelves, and 
get out of the Body, either by’ Sweat, Urine, o: fome 
other way. 

»_, {dp Syrup is a good Remedy in malignant ghd peftilen. Hop wise 
“tial Fevers ; becaufe it diffolves and expells a Coagulation —, | 
“in the Blood, which perhaps is more or le‘s the caufe 
of almoft all Fevers. 

Hops in Latin are catled Lupiili, 4 Lupo, a Welfs becaufe zijmolegy. 
*tis pretended, the Wolf ufually hides himfelf under the. 

EP Covert of Hop-Branches 5 and as thefe Branches are very 
weak, they ufually, nd downwards as it were by way of 
“Humility, which is” he reafon they have alfo called this 

Plant, Humulus. 

It’s alfo named Saliarius, a Salice, a Willow, becaule/’tis 
faid, they grew anciently near hoped about which they. 

- twifted themfelves. 

Laftly, Hops are called by fome vitis Seprentrionslium, 
because thatin the Northern Countries agp are eos 

a 2 Props, or Poles like Vines. 


Bees CH AP. XEVIL 


MOR pr ae 


‘ : Of Lettice. 


Here are two forts of Lettices 5 the one they Kinds. 
T call the wild Lettice, and is ufed only 
ip Phyfick 5 the other is Garden Lettice, which 
“‘Tattj is fubdivided into feveral other Species, that — 
are commonly Bie Re Seed 5 as the Headed- 


~ Lettice, - 
- 


Hi Cee 


=a. J Pay SCS Ee ee - Se tins | PAG 


mak <4 
Pen am AE 


Lettice, and that contrary to it 5 the Roman= 


- Lettice, which is now moré#in ufe than ever, 


Choice. 


Good wef- 
fas.’ 


Tl effets. 


and the curled or crifp Lett:ce. Youought to 
chufe all your Lettice when they are tender, 
young, full of Juice, and fuch as grow in Gar- 
‘dens in a fat Soil. | 4 
They are of a moiftning cooling Nature 5 
they allay the over-violent Agitation of the Hu- 
mours, loofen the Body, increafe Nurfes Milk, 
: make People Sleepy, and give good Nourifh- 
ment... | Bee 
~ The too frequent ufe of them leffens your 
natural Heat, caufes Barrennefs, makes the Bo- 
dy lumpifh, flothful, and heavy, and weakens 
‘the Stomach. : a 


Principles. Lettices contain much effential Salt, and 


Phlegm, an indifferent, quantity of Oil, and a 
little Earth. be | eae 


Time,Age, They agree in very hot Weather, with young 


and Con- 
Slitution. 


‘bilious People, and thofe who have a very hot | 
Stomach. rie @. ‘ 


REMARKS. ee Al 


Ettice isa Plant muchufed, becaufe of the good ef- 
feéts produced by it. Itbecame eminently Famous — 

for the recovery of Augufius; who took it by the Adzice of 
Antonius Mufa; Galen alfo made it much in requeft, by | 
telling us that when he was young, itallayed the violent — 
ee: he hadinhis Stomach, and when old, made him — 
CED. | 
This Plant caufes fleep, cools and moiftens much, by — 
calming and qualifying the motion of- the humours by its — 
milky, and vifcous Phlegm. It increafes Nurfes Milk, not — 
only becaufe when it allays the over-violent agitation of the — 
Humours, it makes the Aliments that.are turned into a 
Chyle, and intermixt with the Mafs of Blood, the longer. 
to retain their Chilous confiftence, but alfo becaule “its 
ned Hag can much better of its felf increafe the quantity 
of Milk.» apa ee 
Lettice-Seed is one. of the fonr Cold Seeds in the leffer 
degree, and has thefame Vertue as the Plant it felf. q 


Lenice 


. Ea © 1 Of Succory. : NC ge 
~ Lettice is in Latin called Lafuca, & Laie, Milk, becaufe v..: | 
‘this Plant abounds with Milky Juice, = ‘i hated 


e  ) CHAP. xix. 
pelea Of Succory. = 


Here are two forts of Succory, the one Gar- Kinds, 
_& den Swecory, and the other Wild. The ae 
“Wild one is but little ufed in Foods, becaufe of’ “b 

‘its bitter tafte, but’tis much in Phyfick. As for i 
‘the Garden Sxccory, it’s divided into feveral 
‘pecies, and fowed in Kitchin-Gardens; you - . 
“are to chooie that whichis tender, young, and Choice, 

‘of a good tafte. ye ite mk 

_ Its of amoiftning and cooling nature, pro- Good ef. 
‘vokes Urine, quenches thirft, and creates an feas. 

pAppetite. : ie aa 
It hinders the digeftion of Foods, and doth a Meffeds. 


Principles, 


- Mita a Time, Age 
‘and fanguine People, and thofe who have a and Pah : 


hot Stomach. Mie Stitution. 
oe} REMARKS. 


; > Ried Succory has a harfher and mote bitter tafte than 
gh the Garden ones ; and the reafon is, becaufe it con- 
tains more effential Salt ; it’s alfo upon the account of this 
Salt more opening, and fitter for removing obftruétions, 
“and the Difeafes of the Liver, and therefore they ule it _ 
“More than the other in Phyfick. As for Garden Succory, 
‘it’s very like to Lettice inthe effe&ts of it, and the Prins  - 
‘Ciples it contains, and therefore we need not ftand. upon 
“unfolding the Vertues of it, fince we thall do no more 
than repeat what. we have already faid concerning 

dettice, = a 3 7 


a 
x 


ae 


80 


Garden - 


SHcCOrY. 


Kinds. . 


Choice, 


Mk: be eR eR) RE Co i A 
A Treatife of Boodss. aay a 


__ Pipe, becaule its Stalk is ufually hollow like a Pipe. 


g ee are two principal kinds of ‘Beets, of 


- kinds, which at the firft does not differ from 


_ Sreeable fmell. - 


rifle the Blood, and remove Obftruétions. ‘Thes 


ich, © a od 
kas 


vr 
= 


< we 


The Seeds of wild and Garden Succory are reckoned” 
rea the four Cold Seeds in the lefier degree, whith are 
ufed inPhyfick. The Dandeleon, of which they make Sa-_ 
lads in the Spring, is a kind of a wild Succory, which grows | 
in grafly and uncnitivated Places. This Plant hath a fort 
of a pleafant bitternefs, and is made ule of wherits Leaves | 
begin to grow, and while they are tender, is Qf a detere | 
five and opening Nature,’ and good to purifie the Blood. | 

Teis in Latin called Dens Leonis, becaufe its Leaves are | 
like the Jaws of a Lyon full of Teeth. It is alfo called | 
Caput Monachi, becaufe that after the fading of its Flowers, } 
it appears'in {mall knobs likeabald head. = 
- Succory in Latin is called Intubus, or Jutybus a2 Tubo, a | 


rae 
y 


“Wild Succory in Latin is Chicorium, a xsyeta, -invenio to | 
find, becaufe ’tis found every where, = 


CHAP, 3. = 
Of Beet. 


which the one is White, andthe other 
Red; the Red is fubdivided into two ame 
the white Beet but in the rednefs of its colour | 
only. The fecond kind of red Beet hath redder ~ 
and {maller Leaves than the firft, and a very” 


thick Root, full of blood-red. Juice, fomewhat _ 
in formlikea Turnep. They make ufe in Foods 
of no other than the white Beer, and the firft 


s 


fort of red Beet. You ought to choofe thofe 


_ that are tender, pulpy, bright, full of Juice, : 
_ and of anitroustafte. As for the fecond fort of 


j 
red Beet, its Root is much ufed, they mix it@ 
with Sallads, and you are te pick out that which, 
is plump, large, tender, and of a fweet and a- 


y 


All Beets provoke Urine, are laxative, pu- 


Jui c ; 


4 


Of Beets, Burrage, and Buolof&. 81 
~ Juice of the white Bee being put into the: oles ta 
- caufes fneezing, and the diffolution of thick Snot 


4 


i Bepere. ‘g : . . 
. ~- Beetsare hard of digeftion, and caufe wind. - o - 
_ It contains a little Oil, but much effential Pri ciples, 
Salt, and Phlegm. 
.. At agrees at all times with young People of a Time, “ze, 
hot and bilious ‘Conftitution, but fuch as are ten Cons 
| Oldy Phlegmatick, and havea weak Stomach, 7"""”" 
_ Gught to abftain from ity . | 
"REMARKS. 
Ts Sow all forts of Beets in your Kitchin-Gardens, 
a becaule they are much ufed’ in Foods. The good — 
_ effects produced by them, proceed from their effential or 
nitrous. Salt, qualifed with a fufficient, quantity of watry 
‘parts. ‘They are a little hard of digeftion, becaule they 
‘contain a thick grofs Juice that lies long in the Stomach 
” before ‘tis fully digefted. 2 apn <4 
It’s faid that Beets with its Seed, is much like the Greek Euymology 
+ Letter Bara, .and that it has from thence taken its 
- Name. :! | | ! | 
» __ Bete-Rave is fo named, becaufe its Root is like that of a 
» Turnep, or Radifh. hos | 


SO UA P. 1s : 
Of Burrage, and Buglofs. me 


sn a leat ls 


“V7 OU are to choofe thofe that are YOUNG, choice, 
cy tender, and full of Juice. 
-- They are of a moiftning and qualifying na- Good ef; 
ture 3; they allay the fharpnefS of the Blood, and feds, 
“other Humours, their Flowers purifie the Blood, 
“exhilarate the Heart and Spirits, and are of the 
Rumber of the three Cordial Flowers. Some- 

Himes they put Burrage-Fowers into Saliads. 

-— Burr ag e.and Buglofs.are har d of digeltion, Hl effets. 
__ They contain a jittle Oil, mych Fhlegm, and Principles, 


eflential Salt, 


y 


fa | They 
is ae ‘Sa Mi oa f 2 
ia : a Ps ) 


i 
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Time, Mee They agree at all times: ith young People of. y 
and Com 2 pot and pilious Conftitation. ; OR See 
flinnion. | , aes ‘yc anes i 

Rc : ae 


REMARKS. 


Cooling Broths, oF other Suppings; We have put © 
in the fame Chapter, ‘becaule they have the | 


| 

| 

Dea and Buglofs are two Plants much ufed in- q 
ql 

: | 

‘the fame Principles, and becaule many 


them together 
fame Vertues,. 
times they are _ufed one for another. oh ae q 
They qualifie the fharpnels of the Blood, and other Hu- — 

mours by their vifcous and Hlewy Juice ; their Flowers are 4 
locked upon to be good for exhilarating the Heart and Spie | 

-- yits, and perhaps they may produce this effedt, by fome | 
exalted Principles contained ‘athentee cea eee i 
| Burrage and Buglofs are hard of digeftion, by reafon of | 
that vifcous and glewy Juice of which we have fpokens - 

boil thofe Plants before 


you eat them, inorder to attenuate and diffolve that 


Erymology. Burrage in Latin was formerly named, Cordgo, according © 
/* 9) fome Authors, becaufe this. Plant and its Flower pals — 
- for being, a Cordials but in procefs of time it has been — 

called Borrago, the € by corruption being changed into 1 


Buglofs in Latin is Bugloffvm, and in Greels Buyacseos, 4 
from Bés anOx, and yadgoa, a Tongue, for they pretend _ 


that Buglofs Leaves are like an Oxes Tongue in fhape and "| 
roughnels. ~ ” | | | ; 


CH APY Lig se 
OF Mine Sa ae 


Kinds. ° ‘Here are feveral forts of Aémt, whereof 3 
on the firft is Garden Mint, and the other 7 
crows wild; Garden-Mint is to be valued before 

Choier, the reft for its good tafte, and you are to choofe © 
of jt fuch as is {mall, tender, ofa {trong and © 

» pleafant Smell, and aromatick tafte. Ipisufually, 

called Roman Mint, and thetender tops thereof 

are commonly ufed in Sallads. Rae 


ee 
oan | 
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All Afats are good for the Stomach, and Good fe - 
__ fortifie it much, they create an Appetite, revive feds. © 
» the Heart and Brain; they refift the malignity 
' of Poifon, kill the Worms, help Women’s 
~ Terms and hard Labour, are of a diffolving and 
deterfive Nature, and looked upon to be good 
for Worms: they expell Wind, {top the Hic- 
_ cock, Reachings and Vomitting ; they increafe 
' Seed, and make the Breath fweet. ae a 
po The too frequent ufe of them heats much, and iW effeds, 
_ Makes the Humours fharp and pricking. 5 VRC 
é aubey contain much exalted Oil, and effential Prisciples. 
aif, ; Catt 
___ They are very wholfom in cold weather for Time, Age, 
» old People, and fuch as are Phlegmatick, and and Con- 
» Melancholy, but. they do not at ail agree with [iuion. 
' young Perfons of a hot and bilious Coaftitu. 


ae 
ss 


ton, 


“ 


REMARKS. 


— A Ami isa very common Plant, and grows almoft every Me 
a Where; it’jsufed for Food, andin Phyfick. Its Bf 


 fafte and aromatick {mell proceeds from its oily parts, 

_ being much artenuated, broken, and ftirred up by the vo 

 latile Salts. Thefe two Principles afterwards pafs very ae eee 
_ lightly to the Nervous Fibres of the Tongue, and innes es 
* Tunick of the Nole, and thereleave an*agreeable im- 
# preflion, ’ — : | FAR pe in ih é 
_. Mint being compofed of very exalted Principles, as we | 
~ have already obferved, is very proper for producing thofe 

| good effects we have attributed to it. It refifts Poifon, 
and fevives the Heart and Brain, by keeping the Liquors | 
vin a juft ‘fluidity, and augmenting the Spirits, It pros 
motes Women’s Terms, by deftroying the heavy and grofs 

_ Juicerthat flop them in the paflages of the Matrix, and | 
_ Prevent the running of the menftruous Humours. Laftly, Ic 
beins Digeftion, and fortifies the Stomach, by attenuating 

_ and diftributing the Aliments contained therein, and com- 

_ municating a {weet and temperate heat to it, and by the 

~ following Verfle out of the School of Silernum, we find 

_ Mint to be very Stomachical. _ sis 
ea G2? soe” Nunquars 
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aa ‘Miat in Latin is called Mentha, 4 Meme, Spirit, becaufe 
Erymology jes eReemed. good for ftrengthning the Brain, improving 4 
' ‘the Memory, and making the Thoughts more livelys , os 


‘ 


~ frft is fown in Gardens, and is fubdivi- - 

ded into feveral other kinds; the fecond grows — 

in the Fields; its Leaves are fimall, and of the — 

form of a Lance ; they are much fourer than the ~ 

Garden Sorrel. This Plant erows in Sandy — 

Places, Sheep is ufually fed upon them, and | 

therefore they are in Latin called Oxalis Ovina, ‘ 

ot Vervecina. They do not ufe wild Sorrel in ~ 

Food, becaufe of its over-fharpnefs ; but for the — 

hie Garden Sorrel, that is much ufed. You ought - 
Choices to choofe fuch as is young, -tender, and of a” 
(0% © “pleafant taffe. | ee ig 
Good ef- Sorrel cools much, allays the heats of the Bile, © 
fells. quenches Thirft, creates an Appetite, fortifies 
the Stomach, refifts Poifon, and {tops Loofnels, — 

and the Bloody-flux. wa (;2 Vp ee ‘ 
 Meffelts, — When Sorrel is too four, or ufed to excels, it 
~ incommodes the Stomach, by pricking the fame 

too much; befides which, it’s fometimes “too. 

a binding. | ais.” a ; 
principles. Yt contains much acid Salt, and Phlegm. 


.  * GHAR Tih sae 
re Of Sorrel. re uae ie 
_ Kinds Here are two feveral kinds of Sorrel ; the | 


‘a ee 


— ee, 


:_——_— 


: 
4 
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Time, Age, (t agrees mn hot ‘weather with young, bilious © 
and Con.’ and fanguine People; but fuch as are of a Me- 


if) fission. Jancholy temper ought to keep fromit. > 
3 “REMARKS. 


re 


es Of sorrel and Burnet. A Oa 


me vara) ay 
ee Orrel is an Herb well known, and much ufed inFood, 

y:: by reafon of its fharpith afte ; they ufually in Lom- | 
 bardy call it the Sour Herb. Its tharpith tafte proceeds . 


from the acid Salts which are ina great quantity contain’d 
therein, being a little cooped up and. embarafled with 
other Principles, and then:make upon the little Nervo sil: 
Fibres of the Tongue, an impreffion that is very acid, |e a 
Sorrel cools, allays the heat of the Bile or Choler, and 
produces feveral other the like effe&s with {ts acid Juice, 
_ which precipitates the fharp Principles of the Humours, 
and coagulating the thin Liquors a little, allay their rage. 
and impetuofity. a. 
_, TheSyrop of Sorrel is a good Remedy againft Difknte- Syrup of 
_ fies, and other violent Fluxes. | SbF él. | 
Sorrel in Latin is Acetofz, ab Aceto, Vinegar, becaule tis Eymolgey2 


‘ 


as four as Vinegar. : : 
- — Itis allo called Oxalis, ab a&us, acid, becaule it is fo. 


‘me CHAD Ly <- 
Of Burnet. | 


. Here are two forts of Burnets, one wild, Kinds 
| and grows in the Fields, and not much 

ufed in Food, and the other Garden Burner, Choice, 
which is much in ufe.. You are to choofe that 
_ which is tender, fimall, and ofan agreeable tafte 
and fmell. a rues Bae. Cubed : ‘e, 
» It works by Urine, diffolves the Stone in the Good ef- 
Kidneys and Bladder, and revives the Heart, J°"* 
“It’s looked upon to be deterfive, drying, and 
» good for Wounds, It’s proper tor the Pthifick, 
“and defludtions of the Breaft. “Itis alf ufed by. 

“way of decodion, or applied outwardly to ftop - 
“Blood. | "eels cab Boer Eee op 
g. It’s hard of digeftion, and makes People Co- Meffcts, 


sa 
Ws 


ftive, when ufed to excefs. 


* It contains much Oil, and effential Salt, Principles, 
3 t 7 ; : < 7 a hiry \ Pa 

ES 5 . pee . ‘ 
x peer 4 ” bg 


Fime, Age, Jt agrees at all. times. with all forts of Ages 


I 


gad-Con- and Conftitutions, provided it be ufed mo- 


flitatiom  devately. 


Re eg ae bh REM AR ES: 


i 1 | ss) 
Ne me exalted Principles. Tt was not known to the An 
cients, according to Pifanellus. Some Authors have reck- 


“te oged it among the Species of Safafras, not only becaufe *tis- 


” 


“iq 
, “ay 
Tg meh 
= 

, 


ne 
v 
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tr) Unie i¢ an Hetb commonly ufed in Sallads, it has ams 
3 agreeable tafte and fmell, which fhews it contains 


like enough to it in fhape and vertues | but alfo becaufe “tis — 


looked upon to be good to break and diffolve the Stone in 
the Bladder or Kidneys. 


The chief Vertue of Burvet is in its effential Salt, that 


is good to open the Glands of the Reins, and to give a 
freer paflage to the ferous Humours that continually fil. 
trate there, and to drive out thofe grofs Matters which 
ftop in the Urinary Veffels. OMB RT ihe 


Eiymology Burnet in Latin is called Péimpinella, quaf Bipinella, bes 


fides like thofe of the Pine Tree. 


caufe the Leaves of itsare two by two ranged along the » 


Fe ie al called: Sanguiforba, becaule it ftops Blood. Be a eye 


ae CHAP Ly | 
: g ‘ ) Of Parfleys | *, ae 2 


Choice. “FOU are to choofe the tops of Parfley be- 


fore they begin to Flower, or bear Seed, 


for then they are moft tender, have a better 


‘{mell, and are lefs fharp. They alfo ufe Parfley 


Roots for Food, They fhould belong, big, 
whitifh, tender, and ofa goodtalfte. . 


Good ef. Any part of Parfley provokes Urine, and the. 
Terms of Women, drives the Stone out of the 


felts. 


-» Reins and Bladder, removes Obftruétions, re- 


2 fits Poifon, expells Wind, is good for Wounds, 


- 


mi and’ of a diffolving nature. It diffipates the. 


| _ Milk in Women’s Brealts, if pounded and ape 
Big ply’d thereunto, ate: ante é Ms 


¥ 


. 

4 

ey 
id 
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eye ioe not eh ae produce good Nonrifh- i effelts. 


"ment ; 5 it inflames the mafs of pgen, and caufes 
a Pains | in the Head. 


Pa 


It contains much fharp Salt, and an Bri Principles. 


quantity of fine Oil. 


Parfley agrees at all times. with Old People, zime. 4 
and thofe that are of a phlegmatick and mes bol Coe 
lancholy Temper ; but young Perfons of an hot ftitution. 


and bilious Gonfticution, ought to ufe it very 


a moderately, 


ARM ARK SS 
yArfley i is a Plant much ufed inthe Kitchin: It’s plea- 
fant and aromatick Smell proceeds from fome oily 


Particles, that are much attenuated and refined by the 


effential Salis. 


Parfley contains fo fharp and corroding a Salt, that when 


' you wafha Glafs in the is er wherein Parfley has been 


_ wafhed before, and where fome part of the Leaves ftill 
_ femain, do all you can to fave the Glafs, ic will break in 
- pieces 5 and this proceeds becaufe this Salt being of an un- 


a 4 “S 


~ even and very fharp edged Superficies, as it paffes and 
' repatles the parts of the Glals, it breaks it in the fame 


" manner as a Saw, whofe edge is uneven and jagged, as 
_ well as that of the Salt of Parfley, cuts a folid Body, where- - 
' with it is fawed. a 


St ee 


It’s alfo by the help of this harp Salt, that Parfley is 
opening, removes Obftruétions, ~ helps Women’s ‘Lerms, 


and produces other the like Effects. 


There grows another fort of Parfizy in Macedonia, which 


oi is like enough unto ours: In the mean time, its Leaves 
- are larger and more notched: They bring usthe Seed of 
_ it from thence, which is of an aromatick “talte and fimell. 
_ It contains much fine Oil and volatile Salt: It’s not fo 
_-harth as that of common Parfley. They ufe it in Treacle 
"It’s good againft Poifon, to promote Women’s Terms, to 
wu Wind. and | divide the grofs Humours, and to expel 
- Wind. 


Parfley in Latin is called Petrofelinum, 4 méree, a Rock 


Es Box Stone 5 and e¢asyoy, apium ; becaufe Parfley grows in 
_ rocky Places, or becaule i it diflolves the Stone: in the Kidneys 
or Bladder. 


rigs CH AP. 


Macedonia 
Parfley. 
Seed. ~ 


Ey 


mology. 
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Ce AR IVE oe ri 
Of Tarragon. eet NE 


Riference PV {LE, belt and moft wholefome:is that fown — 
Be in Gardens, and grows in a fat and mar+ i 
Choice. fhy Soil. You are to chufe the tops of them, | 
provided they be tender, young, and well | 
tafted. ey : Ue gl | 
‘Good ef. ___ It provokes Urine and Sweat, fortifies the © 
. fells. Heart and Stomach, promotes Women’s Terms, 
| creates an Appetite, refifts Poifon, expells Wind, 
is looked upon to be Anti-fcorbutick, and when 
chewed promotes Spittle. Perey es Ot 
Meffeds.  t heats much, and puts the Mafs of Blood 
| into aviofent Agitation, and therefore Perfons_ 
of an hot and bilious Conftitution ought to- 


| abftain from it, or ufe it moderately., 
principles. It contains much effential Salt, ‘and exalted | 
: Oil. ae es ae ere 
Time, Age, It agrees chiefly in hot Weather with Old — 
andCon- People, and fuch as are of a phlegmatick and 
fintion.  yelancholy Conftitution, © = 


. \ 


ROEM AR KS a 

Pe Avragon is'a Plant much ufed in Salletss Tt hath a a 
fharp aromatick Tafté, accompanied with anagree- 

able Sweetnefs, becaufe it contains ;many oily exalted © 

_ Parts, and volatile Salts; and thefe two Principles being || 
frilly united together, the Salts by the means of their | 
more fubtil Parts, yet vigoroufly enough prick’ the little | 
nervous Fibres of the Tongue, which produces that fharp- — 
nes ; and the oily flippery parts, as J may call them, do © 
at the fame time make a (weet Impreffion upon the faid — 
e Fibres. Jt fortifies. ‘the Heart and Stomach, creates an © 
Appetite, and by its volatile and exalted Principles, helps — 
Digeftion: It provokes Sweat, Urine, and Women’s Terms, | 
by attenuating the vifcous and grofs Juices, and femoving © 
the Obftacles they encounter with in the {mall Pipes,which 7 
flop the paflage of the Liquors Laftly, 1t’s looked upon 
to be gcod tor refifting of Poifon, and it operates upon || 


S ‘ roy 

j ; +5 thig: | 

q ace? | 
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1 ; b ae 2 wees » me | 

x are ai if SSM, | 
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SEQ yf ‘Tarragon and Leeks; | 89 


_ this ‘oceation, by keeping the Humours in their juft Finidi- 
ty. “The greateft part of the Cotintry People havé fich . 
an opinion of this Herb, that they are perfuaded it can pre- 
/ferve. them from the Plague, and all forts of internal and 

¥ "external Corruptions ; and,hence it is thatthey makenfe | 
of it in divers Places, as we do of Orvietan, Treacle, and {e- 

_ vera! other the like Compofitions in Phyfick. 

They boil this Herb in White-wine, and then ftrainit, 
at which time *tis proper to allay the Tooth-2ch,. and pains 

_ in the Gums, occafioned by fome vifcous and acid Humours : 

» They put it int Mouth, and keep it there for fome 

time. This Hempmis alfo good to faften the Teeth and 

Gums of Scorbutick Perfons, . 


“—_— > 
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4 | bs Of Leeks. 
” ; * i 
- FOU: are to Bute fuch as are ‘onder, fown che | 


fi in Gardens, and that grow in moift, fat, 
- and marfhy Ground, 

_ Leeks are of an opening, cutting and penetrating Good of. 
Nature, promote Women’s Terms, Excrefion, fe? _ 
' Urine, and Seed_: It ftops Vapours, and pre- 
> vents DrunkennefS : It’s externally applied for = 

the ftinging of Serpents, Burnings, Emrods, | 
and to help Suppuration ; and its Juice they ufe 

for to cure Noife in the Ears. 

A The Leek is hard of Digeftien, and caufes Meffedn 
Wind: It alfo heats much, caufes pains in the 

Head, and ftrange Ravings, according to fome 
_Anthors. | ea 
» They contain much Oil and effential Sale. ‘Principless 

Rt hey agree in cold Weather with old Men, Time, age, 

= Be that are Phlegmatick, and fuch as have jae pi 
apg an de and not much in Motion. cage : 


Ds tae REMARKS: 
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A Trealife of Foods, 
; REMARKS. ah he 

HE Y carefully fow Leeks in Kitchin-Gardens. It’s. 

f ‘more uled for Food than Phyfick. Moft Authors, 
that have writ of it, make it to be a very pernicious Food 5 | 
yet we do not find, though much ufed amongft us, that it 
produces all thofe ill Effeéts that are attributed to it a 
Indeed, tis fomewhat -hard of Digeftion, and fometimes. | 
caufes Wind, by reafon of the vifcous and glewy Phlegm | 


contained therein ; and therefore it ouglimalways to be well | 
boiled before it is eaten, to the end thiSmll Juice may be | 


attenuated thereby- 


| Enymology. 


Choice. 


Good ef- 
fects. 


The Leek excites Urine, Women’s Terms, and humane | 
Seed, by its fharp, incilive and penetrating Salts : Being 
applied externally, it helps Suppuration 5 becaufe it digefts, 
Tipens, and attenuates the matter to be Suppurated, and. 
imparts Strength and Motion enough ‘to it to make its. . 
‘way out: They apply it alfo in the fame manner to Burn- 
ings, and the ftinging of Serpents 3 and upon this occafion, 
it opens the Pores of the art affetted, and gives a free 
paflage out for the offenfive things that had been introduc’d. ‘ 
Laftly, The Juice of the Leck allays the pains and drum- 
mings of the Ears, when put into them ; becaufe, that by~ 
its fharp Salts, it rarifies and attenuates the wifcous and» 
acid Humours that are fixed in that part, and which ftrong- — 
ly prick it. f | Re ae 

The Leek in Latin is called Porrum, and in Greek reacuy, 


2 mega, accendo, to inflame, becaule it heats much, — . 
Of Chervil, ee 
Y OU ought tochufe fich Chervil asis ten- 


er, full of Juice, and of an agreeable © 
tafte and finell. ere 

Chervil being taken inwardly is opening, re- — 
moves Obftructions, and diffolves the Stone in — 
the Kidneys. It purifies the Blood, is good — 


_ againft an Ague, diffolves congealed Blood ; © 


and is alfo ufed outwardly in Cataplafms or Fo- © 
mentations, for the ftoppage of Urine, and Cho-~ 
lick in the Back. © i) te 


‘ - » 
as : \ oe 


Of Chervil, and Purflains = = gt 
- It produces no ill effects. . Il effefs. 
It contains much Qil that is a little exalted, Lrincisles 
‘effentialSalt and Phiegm = i ke 
It agrees at all times, with any Age or Con- Time, Age, 
‘Stitution. . By , fk and Cone - 


aga tes ‘i Slitmtioz. 
Be REM ARS. | 


"0 “\Gervil is a very common Pot-hetb, often put in Broth. uk ies 

t “It’s of a good tafte and fimell, becanfé it contains i 

“many volatile and exalted Parts. Its Leaves are like thofe 

“of Parfley; but they are fhorter, and _ more jagged. 

_” The chief Vertue of Chervil confifts if an effential Salt, — 

“and fome oily and exalted Parts which it contains, that are 

proper for diflolving and attenuating the grofs and vilcous 

Juices they meet with in their way ;to open the Glands 

‘of the Reins, and to purifie the Blood, by keeping it in 

a juft-and equal Circulation, and by expelling thofe things. 

‘that obfiruét its Motion. i Sas | 

| Chervil in Latin is called Cherophillum, ¢ yatpw, gaudeo, 

and @v’aaor; folium ; being as much asto fay, an Herbthat) - 

“caufes Joy, by the multitude of its Leaves. Mee, 8.  ilaoee 

© It’salfo called Cerefolium, 7. e. the Leaf of Ceres; be- Etymology, — 

caufe this Herb was much ufed among thofe Aliments, a 

which in ancient times they would have this Goddeis to 
prefide over. 3 
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CHAP. LIX. 
Of Purflain. 


4 Wild and Garden Purflaiz , the laft of 
which differs no otherwife from the former, than 
“that its Leaves are fmaller, and that it grows 


Wild. 


We 


- . You are to chufe young, tender, and juicy Choice, 
_ Purflain. rian | 3 
ae 

Re 


Te eR AER a eae 


he : ise veatife of. Foods? 


a0 ewe vy mn It porifies the Blood, and allays the: fare Has 
ee ges. - ‘mours in the Breaft : It’s good againft the Scur- 
ee vy, and to kill the Worms. — : 
 mMeffels. It’s hard of Digeftion, and creates Wind. 

Principles. It contains much Oil and Phlegm, but-a lit- 


tle Salt. 
: lg 4ge, It agrees in hot Weather with young Perfons 
Corer of a hot and bilious Conftitution, ° ji 


 flttution. 
Re Ne REMARKS. i 


Y Ur fluin is fown in Gardens, in a fat Soil, and is much 
wed in Foods. . They put it inte cooling Broths and 
Sallets. Some there are who preferve them with Vinegar. 
: and Salt. As for the wild Purflain, ris not much ufed = 
Pp {t's commonly found in Vineyards. Some Authors will. 
| , ‘have it, that they are endued with quite ‘contrary Ver. 
tues to the Garden Purflain; However ‘tis remarkable, 
that thefe two Kinds are like enough to one another in 
their Effetts. 

Purflain is of a moiftning and cooling, Nature, | ‘by ee 
fon of its bilious and phlegmatick Juice, which is proper 
-to embarafs and diffule the fharp Salts. It’s hard of Di- 
geftion, and caufes Wind, hecaufe this Juice is a little grofs 
and vifcous. 

Purflain- —_ Purflain.feed is one of the. four cold Seeds in the’ leffer 

feed. degree, and are much ufed i ig Phyfick. . 
Purflain in Latin ‘is called Portulaca, @ ormld, a little 

Eymolegy. Gate, ede they fancied it to be like cr i. yale 

| Pur ‘fain is alfo by fome called Porcellana, a porco, a ‘Hog ; > 
_ becaute Swine feed upon this Herb with pan oc snl 4 


CHAP. LX. oe 
Of - Marjoram. 
OP Kinds. Here are two forts of Afarjoram, and both 


of them Garden ones 5 and the firft dif- 
fers from the other no otherwife, than that its 
Leaves are a little larger; but ’tis the Leaves 
of the fecond fort, of Afarjoram that you are to 
fm, chufe, becaufe they are of a {weeter fmell, have 


Choice, 


- 7 Of Marjoram and Time, 
amore aromatick Tafte, and ina Word, a gtea- 3 
_ ter Vertue than the other. | : 


* Marjoram is Cephalick, fortifies the Nerves, Good 
_and is good fer the Falling-ficknels, Apoplexy, f¢* 


and other Diftempers that affe& the Brain. It. 
-expells Wind, is of a diflolving Nature, and 
good for Wounds: They put it into Snuff Fo- 
“mentations, Errhines, ¢c. . | 


Bry 


“fharp and pungent, if taken to excef. 


Marjoram heats much, and makes the Humors Zl efeds. 


It contains a little Phlegm, much volatile Salt, Principles. 


; and exalted Oil. 


> It agrees in cold Weather, with thofe that Time, Ae, 


'are Melancholy, Phlegmatick, and have no ea- f d 
fy Digeftion. : ? 

Bhs te e REMARKS. 

Aff “ira is an Herb ufed in Sauces, to give your 
“AVE Meat the more relifh. Its ftrong and aromatick 
“tafte and finell proceeds from its volatile Salts, and exale 
‘ted oily Parts: Thefe two Principles make it Cephalick, 
_and fit for to fortify the Nerves, for Apoplexies, and o- 
_ ther Diforders of the Brain; becaufe they divide and atte. 
“nuate the vifcous and grofs Juices, which weaken the Fi- 
bres of the Brain, and do befides increafe the animal Spis 
‘Yits.  Marjoram heats much, whén uled to excels, becaufe 


‘then it too much rarifies the Humours, and over-agitates 
‘them. | f 


'@ privativo, and pagaive, to putrify ; becaufe this Herb 
“does not quickly wither and rot, by reafon of its’ natural 
~arynels 5 or elfe Marjorana from Marum. 


GA ALP. axel 
Of Thyme, or Time. 


YIME is an Herb whereof there are too’ 
a ‘Many forts to be defcribed in this place. 
You ought to chufe that which is new, of a {trong Choice. 
agd agreeable Smell, and aromatick Tafte. 
Beek: : Be Tite 


s, Marjoram in Latin is called Marjorana, and Amaracus, ex Eymolozt. 
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Peal Ef- Thyme ftrengthens the Brain, and attenuates 
fe8s. . and rarifies the vifcous Humours. . It is good 
for an Aftima, it creates an Appetite, helps di- 
geftion, expells Wind, and refifts Poifon. It’s 
-ufed externally for diffolving things, and for 
opening the Pores, as alfo exciting a more free 
tranfpiration. Aer Ie: 
-') The tootrequent ufe of Thyme puts the Hu- 
_ *BI-EFe2. mours into too violent an agitation. . Pat Nye: 
Principles. Ut contains much exalted Qil, and volatile 
E Galt. . 1 tae Jee 

Time, 4ge, It’s good in Cold weather for old People, 
and Con for thofe that are Phlegmatick, and havea weak | 
fi ee Stomach.» .. Sen wee 


Ry 


RE, MAR to ee "a 


Hyme is an Herb known toevery body, they ufe it in - 

- Sauces by reafon’ of its aromatick tafte, and fmell. 

Jt contains very near the fame Principles as Marjoram, and © 

produces alfo the fame effeéts, as the Vertues of it may be » 
unfolded after the fame manner. ~ we ay . 

rapes Time is in Latin called Thumus, from 6y@-, Smell, be. 

Eymoley- caunfe this Herb is very odoriferous; or elle Thymus, 2 Sup@-, 

. Spiritus Animalis, the Animal Spirit, becaufe it-reftores the © 

Animal spirits. sees ie x, 

Savory isan Herb ufed in Sauces, as well as Times it 

Savory. hatha pungent and agreeable tafte, and its fmell is near ~ 

like unto that of Time, but weaker. Ithas alfo the fame — 

Vertues as Time, and the fame Principles, and therefore” 

Vertues. we would not make a Chaptet of that Herbby itfelf _ 


It is in Latin called Samreia, from faturare, to fatisfie, | 

Eymology ” becaule itis ufed in Foods. arg eae ‘ » j 
oe PA COBRA BY RGN) ae 

oe 4 ’ p : a ee a ; 

Of ‘Creffes. th aaa 


ihe ® ese are two forts of Creffes, viz. the 
Kinds. Garden and Water Creffes, the firft of which 
hath oblong Leaves, that are deeply cut or jag-" 
ged, of a fharp tafte, bus pungent and ae | 


~ 


a 


eee OF Crefles. \ Pa tig Bo 
‘able ; they ufe them in Sallads. As for the Leaves” 

“ot Water Creffes, they are round, green, juicy, 

‘and not fo pungentas the other, they make Sal- | 
lads thereof. “You ought to choofe in refpe@ to Choice. 
‘both of them, fuch as are new, tender, fmall, 

‘and well tafted. > ee 
_ Both the one and the other purifie the Blood, 204 ef 
remove Obftrudtions, provoke Women’s Terms, /°** 
diffolve the Stone in the Reins and Bladder, 
‘Provoke Urine, and are good for the Spleen, 

and Scurvey. It is alfo ufed in Gargarifms and 
-Errhines, to promote Sneezing. - | | 

- Creffes heat much, and put the Humours into effeds. 
gio0 violent an agitation, when taken to ex-  . 
a Raila ae * ie Rees 

_ Garden Creffes contain an erent qaansty Principles. 
of Oil and Phlegm, and much effeatial Salt. 


‘- 
S 


© © Water Creffes contain mucifOil, effential Salt, 
_ Both the one and the other agree in Winter Time, 4z¢, 


re 
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4 HE firft fort of Crefes is (own in Gardens ;_as for 


3% 


Nie 


the other, it grows by Brook fides, and therefore 
is called Water Creffes. It’s more tender in Winter than 
Simmer, and better. for Sallads. Ks 

Garden Creffes are more fharp and pungent than the 
other ; and the reafon is, that its Salts are more dilated 

by the Phiegmatick Parts, and léefs incumbred by thofe 

“that are Oily. . It’s ufed only in Compofitions, becaufe of 

its over-fharpnefs, when on the contfary, they prepare a 

« Sallad of Waser 'Crelfes alone. yh 

4 ‘Both the one and the other of them contain a fharp Sale, 

‘that is very cutting and penetrating, and can rarifie the 
grofs Humours, diffolve and attenuate the vifcous Juices, 
and produce all the good effecis we have attributed 
‘thereunto. It may be faid that there isno Herb whofe « 
_ Wertues are more confpicuous and great than thofe of 

oy “ee | r Crefes, 
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—  —— — Creffes. In fhort, we fee daily that Scorbutick People are 
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_ deffels. They caufe Wind, and grofs Humours. 
_ Pinepless They contain much Oil, Phlegm, anda little. 
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relieved by the ule of them ; and this makes it to pafs a- . 
mong, the moft efficacious of antifcorbutick Remedies. 
" Creffes, and efpecially Garden ones, are ul din Errbines 
to provoke Sneezing ; they operate upon this occafion, Py 
 ftrongly pricking the Nervous little Fibres of the Nofe 
with their fharp Salts, and exciting a convulfive motion 
therein. (oi we er 
Creffes in Latin are called Naftu:tium, quafi Nafitortium, 


_ Eyymology. being as much as tofay, an Herb that wriths or twits 


the Nofe; for being put into it, it operates in the fame. 
“manner thereupon, as other Snuffs do, and it is alfo for the 
fame Reafon that they call it Nafitord in French. 

As for the French wofd Creffon, and the Englith Crees, 
they are derived from Crefcere to grow, becaufe Creffes 
ufually grow very faft. . 


; 
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Of Spinage. i as 


ee “Hey choofe thofe that are tender, foft, | 
Juicy, well Cultivated, and that grow in| 
a fat Soil. | Tani 


| Good ef- Spinage {tops Coughing, allays the fharp Hu- 


Feds. ours of the Breaft, and keeps the Body open. j 


| 
{ 


vim’s ‘They agree at all times with yousg People of 
Coujfity a hotand bilious Conftitution. | i ae 
iid : : eee Wy 


Mek REM ARES 


T HE Plant that bears Spinage was not known among ; 
RB the Ancients, or elfe they called’ it by another. 
Name than we do. They fow it in Kitchin-Gardens 
where it grows in {pight of the feverity of Winter. It’s 
much uled in Foods, “ie ey 
It contains an oily Phlegmatick Juice, that is moiffning, © 
cooling, laxative, and fic to dilate and embarals the 

_ Sharp Salts that prick the Breafts, and to ftop Coughing. 
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Cure the ftinging of Serpents, Perhaps this Herb may 

wafte and a little embarafs the Poifon, but I fhould be loth 
to truft to this Remedy, fince the evil is fuch as to ree. 
quire ‘more powerful and efficacious helps. 

__ Spinage in Latin is called Spinacia, or Spinachia, a fpina, Etymology. 
a Thorn, becaufe the husk of the Seed of this vlant is Se 
_ufually prickly. . 


sc HAP. LXV. 
| Of Swine-Bread. 


XZ OU areito choofe thofe that are of a mid-»Choice. 
: ling fize, pretty hard, freth, plump, of — 
"an agteeable {mell, and taffe, and no ways 
meotred: | fn, Gg ae wy 
- They fortifie the Stomach, create an Appe- Good ef: 
tite, increafe Seed, and promote Venery. Feith fs 
_ The too frequent ufe of Smine-Bread, cautes yl efeds. 
‘great fermentations in the Humours, they alfo - ee 
produce Wind and Cholick, in the lower parts 

of the belly. Avicen pretends they caufe the 
-Palfey, and Apoplexies. : ars 
_ Swine-Bread contains much Oil, eflential Salt, Principles, 
‘and Earth... . | i Time, «ge, 
_ They agree in Winter with Old Men, Phleg-S* . . 
“matick People, and thofe, who can,eafily digeft =. 
“their Food, provided however that they be 

ufed with moderation. But they are pernicious 

“to young People of a hot Conftitution, to Me- 
-lancholy-and Atrabilarious Perfons. 7 


of 


| 
Pe a ok | 
Qi Wine- Bread isa fort of Root, or pulpy fhapelefs lump, 


“ud of different fizes, uneven, and grows in the Earth, 
“without fhooting ent any Plant; which is the reafon to 
my thinking, that it has (o delicious a talte. Inaword, 
jts-exalted Principles, being, as 1 may fay, reunited, and 
‘@s it were,concentring in the Swine-Bread, produce a more 
.% oo : B /  agreeabba 


‘ 
1 4 


Pag 


» How 
found. 


“put Hogs there, for all thefe Animals love them exceed- 


‘ them fitter to receive the Juices of the Earth. . 


, unto. Belides, Swine-Bread contains Earthy and grofs 


‘ ~ any Dae) he 
Me. 
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agreeable and excellent tafte, than if thele fame Princi- 
Swine-Bread is much ufed in Foods. It’s ferved in to the | 
beft Tables, after they have roafted it in Afhes, OY pres © 
pared it wich Wine 5 fome beat it into Ponder, and put it — 
into Sauces) ‘The Ancients fancied this Plant had no Seed, — 
and that the fame was formed of the coagulated Juices of 
the Earth, or of the Earth it felf, whofe parts ftraightly 
Unite together; which gave them occafion to make thefe 4g 
two Lines, wherein they Punn upon the Seed. 3 Orme: 


Semina nulla damus, nec femine nafeimur ulloy 
Sed qui nos mandit femen babere pura. 


Swine-Bread grows plentifully.in dry and Sandy Places; - 
they dig them out of the Earth, efpecially in the Spring; 
the way of difcovering the Place where they grow, isto — 
ingly. They can finell them at a diftance, and they pre- 
fently fall to dig them out of the Earth toeat them. There | 
are Dogs that can find them out as well as Swine. Several. 
Country People living in thofe Parts where they grow) 
teach them by long ufe to diftinguifh the Soil wherein they 
are hid. ¢ my ‘ Aye . S 

It’s faid that Swine-Bread grows plentifully after Au. — 
tumn Rains, and great Thunder ; and the Reafon is, be- * 
caufe then it excites a fermentation in the Seed’ ot Swine- — 
Bread, that foftens them, opens their Pores, and makes 


— as = x 
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There are diverfities of Opinions among the Ancients — 
about Smine-Bread; fome pretend it is good Food, others — 
affure us "tis bad; and this gives us reafon to believe that . j 
it produces good and bad effeéts. It’s of “a reftorative | 
Nature, fortifies the Stomach, and increafes Seed, by thofe 
volatile and exalted Principles contained therein; but _ 
when ‘cis ufed immoderately, it attenuates and ftrongly 
divides the Humours by’ the fame Principles, and heats 
much. Indeed the Pepper and Sale with which People 
ufually eat Swine.Bread, do nota little contribute there- | 


parts, which perhaps gave occation to Avicen to believe f | 
that this Food produced the Palfey, and Apoplexy. | 
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PCH A BP. cEXV: |<" 
‘ | Of Potatoes. 4 


WG OU are to choofe thofe that are large, Choice. 
b plump, tender, reddifh without, and white 

_ Within, and of 4 good tafte, like that of an 

> Artichoak. — Ore) ike Sie | , 

. They nourifh the Body, moiften-much, and Good ef. 
allay the fharp humours of the Breaft, but yet feds. 

_ produce grofs humours, and caufe Wind. Le 
_ _ They containa little Salt, but much Oil, and Principles. 
~ Phlegm. i | 5a 

» They agree at all times with young bilious rime, ge, 
People, and thofe in general, whofe himours 274 Co7- 

_ are very fharp, and much agitated. aes 


REMARKS, 
‘i Dtatoes are by fome called Earth-Pears, becaufe they 
& tow in the Earth to the Branches of the Root: that 


_ bears them. ‘They were brought Originally from the 

i apd of Tapinambour in India, and they are now much 

4 uled for Food. ¢ ‘ A ee 

_ _ they are nourifhing enough, and allay the tharp Hu- - 

- ™ours of the Breaft by their Oily and: Balfamick Princi- is 
ples, which are apt to unite to thofe Parts that want re- ss 
 ctaiting, and to embarafs the fharp Salts that prick the ie 

_ Breaft. They produce grofs Humours, and break Wind, 

_ becaufe they contain a vifcous and thick Juice. Z 
_ This Plant in Latin they call Helianthemum, Tuberofum, Enmolofy. 
 Iadicum Helianthemum, from jarQ-, the Sun, and dvsa, 2" °F" 
a Flower; that is to fay, Flower of the Sun, ora Golden 2) 

_ Flower, by reafon of its Colour. « Tuberofum, becaule Po- 

_ tatoes are crooked and uneven as well as Swine-Bread 5 and 

_-Indicum, becaule Potatoes were at firk brought trom Jndia, 

as we have already obferved. | 
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Uae ty SO. OF Mufkrooms. em 
Kinds. 


_ where Gardners have found the Art to make 


Choice. 


Good Ef- 
feds. ‘j 


I effets. 


_ wrapped upin Mofs, and the fame grows again 


Here are feveral forts of Atufhrooms which 
aL {pring up in a fhort time out of the Earth, — 
im Meadows, Shrubs, and Dunghils. The beft, © 
and moft {afe for Men’s health, are thofe which © 
grow up in one Night upon a Dung-Bed; 
them grow all the Yearround; they ought to 
be white above, reddifh underneath, pretty — 
large, plump, tender, eafie to be broke, and of 
an agreeable tafte and fmell. The Ad4ufbrooms 
that grow in Meadows are alfo very good, as 
appears by thefe Lines, RA 0 


~ 5 


Pratenfibus optima fungis * “il 
> “7 \ ° 
Natura eft, aliis male creditur. 


There grows alfo in the Spring, in Shady : 
Places, in Woods, under Trees, and among 
Thorns, another kind of JWufhroom, that is. 


all the Year in the fame Place from whence you | 
have gathered it. The Ground from whence it _ 
{prings is gray. This Aftufbroom is{mall, and 
of an exquifite fmell. You are to choofe that 
which is about the bignefs of a Peafe, white, © 
tender, pulpy, and of a’ fweet fmells, 8 ll 
Mufbrooms are Reftorative, Nourifhing, and” 
Strengthning, they increafe Seed, create an Ap-_ 
petite, and have all thofe properties that are ne=_ 
cellary to pleafe the Pallate. 5 - 
Mufhrooms work violently upwards and down- 
wards, caufe the Palfey, and Apoplexy,, and) 
often kill with with a Malignant quality, which > 
they fuddenly impart to the Humours, Now 


eee Of: Mulhrooms.. tot 

and then thofe,of them which are looked upon _ 

to be the beft and fafeft, fuffocate and hinder 

Refpiration, if taken never fo little to excefs. 
There are alfo fome of them, according to the: 

- Account given by divers Authors, which Poifon 
Péople, if they imell to them. 


t 


All A4ufhrooms contain much Oil, and effential Prémeiples. 


Sacre 3 

They agree at no time to any Age or Contti- Time, Aze, 
tution, becaufe they always do more hurt than 44 Con-, 
good; and if ufe be made of them, it ought to ‘###- 
be done with much moderation; and it’s necef- 
fary you drink good Wine upon them. ; 


Ay REMARKS. 


4 Are is a kind of Plant without either Flowers, . 

. Leaves, or Seed that appear tous. The Ancients 
thought it had no Seed, becaule they could not difcern it; 
_ tho’ now “tis demonftrable enough that there is no Plant 
that does’ nat proceed from Seed, and tho’ Mufbrooms to 

| appearance have none, we muft not from thence abfolutely - 
conclude they have none, but only that their Seed is fo 

{mall and fine, that we cannot perceive them. i 

_ It’s faid if you fteep Mufbrooms in Water, and afterwards Experi- 

‘pour their water down upon the grouad, Mufbrooms fhall ment. 
grow there; and this arifes in that the Water is filled 
with the Seed of Mufbrooms, which afterwards are as it 
_-were hatched in the Earth, or becaufe that this fame wa- 
ter hath difolved fome of the effential Salts of the Mufb- 

_ roewts, which ferve to dilate and rarifie the Seeds of other 

_Maujrooms, which are {cattered on the : round. . 

It’s faid that at Naples and Rome there are Rocks and Avother 
Stony Places, upon which if you throw hot water, Mufh- Experi> 

‘rooms will grow at any time. .’Tis like this hot water émbe 4 
foftens the Seeds of the Mujhrooms thatare in {uch Places, 

‘and oj.ens their Pores, fo that chefe Seeds more abundantiy 

Teceive the remote fuicesthat are proper to extend and 
make them grow. | . 
— Mufhreoms are a fort of Vi&uals that you cannot be too. 
cautious of. Diofcorides divides them into two Clafle ‘9 one , 
_ of which are very dangerous, and may be reckoned of the 
_ number of Poifons, the other dono hirm. However, we 
“<annot but fay that thefé laft, which are commonly made 

“ule of, are fometimes pernicious; tince we fee every day 
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_ whole Families. brought to their end ,by- eating them 


‘Which gave Pliny occafion to exclaim againft the Lux ry 
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of Mankind, who to gratifie their Appetites, very often 
run the rifque of their Lives by eating Foods of that kind. — 
Nero called Mufbrooms Bodum Seay, 2. €. the Vidtuals of. 


ceeded, died with eating of Mufhrooms; and was afterwards 
Deified. , He Soe ; 


the Gods; becaufe the Emperor Claudius, whom he fuc- 


There are two different parts ina Mufhroom, viz. the — 


Oily, and Saline, which laft are of an acid, volatile, very 


_ 


coagulating and malignant Nature. However, when they — 


_are ftriftly united with the others, thev are not fo danges 


‘yous, becaufe they are kept down and embaraffed. ‘But. 
when there is not a ftriét union between thefe two parts, — 


thefe Salts we have fpoken ‘of, getting the aftendant, pro- 
duce many ill: effeéts. For Example, the Mufbrooms com- 
monly uled by us, fpring ‘up out of the Earth in a little 


time; they are prefently to be gathered, for if you let 


them lie by for fome time, they become a deadly Poifon, 


becaufe their Salts, which at firft were fufficiently bound — 


up by their ropy Parts, infenfibly free themfelves from 


the Fetters that fhackled them, and refuming all their 
force, caule the fermentation that is wrought in the — 


\ 


Mushrooms. 


Hence we may conclude, that the more Oily parts the 
Mufrooms have in them, the le dangerous they are; and 


that thofe which grow upon Dung-beds cannot produce 
fuch bad effets as the others, becaufe that Bed imparts a 


great quantity of Sulphurous Principles to them. 


Mr ooms may alio be pernicious by their Spongy Sub- 


ale in 


fiance, which coming té’ be diffufed and rarified by the 


heat of the Body,prefles the Midriff, and thofe parts which 


fervz for réfpiration, and hinders the Air to pa{s into the 


Lungs; and ’tis from hence that the beft Mufbrooms being, 


taken to excefs, fometimes fuddenly fuffocate. 


- 
on: 


an 
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, When you eat Mufbrooms, you ought to drink a good 


deal of Wine; becaufe this Liquor, by the help of the Sul. 
phurs abundantly contained therein, embaraffes the Salts 


of the Mufhrooms, and moderates their operation. Honey | 


is alfo accounted a Remedy againft the ill Accidents caufed > 
by Mufbrooms, and upon this occafion operates in the fame 


manner as Wine does. 


| 


Here it’s to be Noted, that if the Mufbrooms do not re- 


tain’ their Natural Colour atter they are wafhed, but turn 


either Blue, Red, or Black, they are very dangerouse 


“ Mufbrooms y 


You'll find petrified Muforoems upon Rocks, which we | 
Call Sea-Mufbrooms, ae Tig: ie 


- 


Ma broom in Latin is called Fungus, ‘a Funus Ago 2 1 Etymol-gy, > 
_ make Funerals, or caufe Death; becaufe many have lof 
_ their Lives by eating of them. | | 


day 


PCH AP XLVI. 
| , OF final Red Mulbrooms: 


xX OU are to choofe fuch as are tender, of choice, 

_ A the bignefs of a Nut, oval, or oblong, 

of a yellowifh Colour, or whitifh, and full of 

large holes like Honey-Combs. ies Sec etoe 

_  Thele Adufhrooms create an Appetite, are of Good of: 
'a f{trengthning and reftorative Nature, and of fe&s. 
great ufe in Sauces. Wee | [ 
_ The frequent ufe of them heats much, and MeffeGs. 
makes the Humorrs fharp. ° oi apis ait 
' They contain much Oil, Phlegm, and effen- Principles. 
tial, Salt. _ eas MY | 
They agree in Cold Weather with thofe Time, Ace, 
that are Phiegmatick, and fuch in general whofe #4 Con- 
“Humours are grofs, and have little motion ; but ####- 
“Perfons ofa hot and bilious Gonftitution ought 


ary 


to abftain from them. 


fa REMARKS. 


Se is a kind of a Spring Mufbroom, and does not. 
- # differ from the common fort, faving that it has 
many holes in ir, whereas the other is puffed up and -fi-- - 
“fralous@ir ulually grows’ at the foot of Trees in the 


2 i 
gtafly and moift Places. The uf of this fort 


“Woods, an 
‘of Mufhroom is not attended with fuch pad Accidents as 

“the othsr, and that inafl likelihood, becaufe their Salts are 

{$ injurious and peftilential then thole of the common 

— Mujorooms, or ellé becaufe they are more confined and em- 

baratléd by Su’ phurous Principless = > ‘ i 

_ It is in Latin called Bolems,~ and in Greek, Byiizse, Erymolog9. 
“Which fignitiesa kind of round Mujbroom. Bie th | 
. we Sys ae . 
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Choice. 
ae 


Good ef- 
feis. 


I effets, 


Principles. 


_ Salt, and Phlegm. aie : 
It agrees in cold weather with Phlegmatick 


Time, Age, 
and Con- 
 fisution. 


CHAP. OLXVI a 
Of Radifbes. e ile 


YR are to. choofe thofe that are tender, / 


Juicy, of afharp and pungent tafte, but — 
pleafant, eafie to be broken, and not very 


thick. | 


3 eal 
They provoke Urine, drive the Stone ont of © 


the Kidneys and Bladder, and are good for the 


Cholick in the Back, they help Women’s Months, 


and create an Appetite. They make nfe of 
them for the Spleen and Meffentery,for the Jaun- 


dice and Dropfie. They are of a deterfive and. 
cutting nature; they are bruifed and applied to 


the Soles of the Feet in malignant Feavers. 
It makes People lean, creates Vapours, and 


caufes pains in the Head, when ummoderately~ 


ufed. | Pia 
It contains a little Oil, and much eflential 


ad 


and Melancholy People, provided ftill they have 
a good Stomach. Phat ase oie ape 
\ il 
LL the parts of a Radifh may be wholfom, however, 
\ there, is none of it ufed for Food but the Root, they 


pull it out of the Barth, efpecially in the Spring. It hasa — 
effential — 


fharp and pungent tafte, which proceeds from its 
Salts, which are very. incifive, penetrating, 
confined and embarafled by the Oily parts. 4 

“A Radifh works by Urine, expells the Stofle o 


little 


Urinary Paffazes, and drive out thofe grofs Matters that 


trop therein ;- thefe Salts being conveyed to other parts, 4 


can alfo remove the obftructions they meet withthere. 


REMARKS. . we 


Kidneys and Bladder, and is-good for the Cholick in the % 
Back, by the help of thofe effential Salts, which by thofe 
parts that are folid and endued wich motion, open the _ 


—. UP radunes ana Lurneps. 105 


fs The Seed of Radifh is opening, but if you put them Radifh-(ved 
| alone into your Mouth, it will make you reach to Vomit ; 
and therefore fome Authors have placed it among the weak Vertue, 
omits. You may take from halfa Dram to two Drams Do/é. 
, There is another fort of Radifh commonly called the Horfe- Horfes 
 Radifh, and in Latin Raphanus rufticanus ; becaufe the Coun- Radifb, 
try People eat the Root of it, as we do that of the com-. 
mon Radifh. It has a fharp and hot Tafte, and therefore 
‘not much ufed in Foods: However, fome make ule of ir | 
in Sauces: It’s alfo imployed in Phyfick. Tt has the fame Vertes 
_ Wertue as the common Radifh, and operates even with more 
_ force, eats its ene . hee i f , 
 . Radifh in Latin is called Raphanus, a ‘padsos, facilis, and 
fy ee appareo, fignifying as much as ive it were a Plant Eymology. 
that eatily appeared, becaufe the Radifh quickly grows af- 
ter it is fown. : 


WOH AP, XIX): 
Of a Turnep. | 


J Here are two forts, the Male and Female, sorts, 
eS the laft of which is much more efteem- 

ed than the other. — Rag an 
/ Whether it be the one or the other, you are Choice. 
_to chufe fuch as are tender, plump, of a good 
Y Tafte, and that grow inafat and moift Soil. Pal 
_.. They are very nourifhing, and provoke Urine, Good ef> 
| They make ufe of their Decoétion, when ftrain- Ses 3 
_ ed and fweetned with Sugar, to allay the fharp & 
_ Humours of the Breaft, and remove Hoarfenels ; 
and the fame is to be taken before you go to 
- Bed at Night. 


ae - 
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_ They are windy, canfe Obftru@tions, and are I effeds. 
hard of Digettion. mat me 
» ° They contain much Oil, and a little effen- Principles. 
_ tial Salt. Tae | poe 
. They agree at. all times, with young bilious Time, Ages 
 Perfons, and thofe whofe Humours are fharp aad con- 
‘and thin, provided however they have a good ftimion. — 
Boromach. ~ gel. gi Bio | 
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| tty | 
Hey fow them in a moift Soil with Cabbage, in Engs 
Jand and Limofin, and are much ufed for Food ; the 
, two kinds we have fpoken of do not differ much from. 
one another, only the Male is ufually round, about the 
bignefs of aChild’s Head, and much extended in breadth, — 
and thatthe Female is oblong :, Both the one and the other . 
{ometimes grow to a prodigious bignefs. Pliny and Tragus 
fay, they had feen fome of the Males that were Forty Pounds 
a piece ; and Amatus reports, that he had feen fome that 
weighed above Fifty and Sixty Pounds : Some of the Fee 
“male has alfo been known to have weighed Thirty, © 
They are very nourifhing and foftning,becaule they have 
an oily and balfamick Juice, that is proper to drown the: — 
_ fharp Salts of the Humours, and: to unite the folid Parts — 
that want recruiting. They are hard of Digeftion, windy, —- 
and fometimes caufe Obftruétions ; becaufe their fubftance 
being very compaét and clofe in the Parts theréof, they 
continue a long time in the Stomach before they are wafted, 
ferment there; and eafily ftop in the finall Channels or 
Pipes through which they pafs. K sa 
The Seed. The Seed is looked upon to be good againft Poifon,and ~ 
| to kill the Worms. han x 
Etymology, Turnep in Latin is cated Rapa, from the Greek Word, 
——— “pdous, or ‘ederus, that fignify the fame thing. : 


~ 


CHAP, LxXx, 


™ Of Rampions. re 
™" , ‘ ! ec 4 : f si é 
oy 7 OU are to chufe fuch as are young, ten- 
Choices der, and well tafted. mt 


Good ef They fortify the Stomach, help Digeftion, 
‘Fes. are of an opening Nature, and good for the — 
Stone and Gravel: They are alfo deterfive, and 
tei Poifon. — | Lat eee aay 
effets, They produce no ill Effeés, at leaft if they’ 
be moderately ufed. iver 

Principles. ‘They contain much eflential Salt, and alittle - 
'l eRalted Oily dae ae ae ee 
spat 3 * “They? @ 
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if If Rampions, Navews, or Rapes, Ls La 


_ They agree at all times, with any Age or Time, Axe, 
‘Conftitution. ee | and Con- 


| . j }  fliturion. 
7% REMARKS. | 


Ampion is a long and fimall Root, about the thicknefS 
» of one’s Little-finger, white and well tafted: It’s 
fown in,Gardens, and they gather it while its tender, to 
be put among Sallading. It contains fome exalted Princi- 
ples, that fortify the Stomach, and help Digeftion, and by 
‘the help of its effential Salts, is ofan opening Nature. 7 
_ There is another fort of Rampion called in Latin Raponti~ 
a tala whofe Root is good Food, though not much . 
ufed. | 


 Rampion in Latin is called Rapunculas, quafi rapum parvum, Eymologys 
becaule they are like afmall Turnep, 0 


i Rif nt AW UREN 
Of Navews, or Rapes. 


Vy tHere are two kinds of Navews, the firkta xing, 
_ # * Garden one, and the other Wild; the ~~ 
Tait differs from the firft, becaufé it is much~ s 
dmaller. The Garden one is much better than. 

the other. | me 
* You ought to chufe that which is of a middle choice, 
ize, tender, delicate, pulpy, white, and of a 
‘pungent and agreeable Tafte. : 

* They are pectoral, and ufed in Decodtions to Good ef- 
‘allay and diflolve the fharp vifcous Humours that f¢#- 
fall upon the Breaft, as well as for an Afthma, 
Pthifick, anda inveterateCough. Theyarenou- . . 
‘ifhing enough ; and when {craped, are applied 
Outwardly, and by way of Cataplafm, to digeft, FA 
‘diffolve, and’ allay Pains or Aches. | | 

_ They fometimes caufe Wind and Cholick.  epeas, 
They contain much eflential Salt, Oil and Principles. 
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Tine, Axe, _ They agree at all times, with any Age and 
-andConfti- Conftitution. ; but lefs with thofe that arefub- 
_ je& to Wind . | 


‘Susi One 


Swe ’ 
¢ 


and Cholick.. : sas’ es 
REM A R KS. . " aes irs 


HB Nevew is the Root of a Plant that is fo like 

that of a Turnep, that Gardeners and Labourers 

cannot diftinguifh the one from the other, but by the 

fhape of their Roots. They fow them in moift Grounds, 
and are much ufed for Food. 


: , -¥ It’s very nourifhing, peGoral, and lenitive, becaufé it 


contains many oily and balfamick Parts: However, tis hard ° 
of Digeftion, and creates Wind, becaufe of the vifcous and: 
grofs Juice wherewith it abounds. 


Seed of the In Phylick they prefer the Seed of the wild Navew be- | 
wild N» fore that of the Garden ones. It works by Urine, and 


Uw. 


refifts Poifon. It expells the ill Humours of the Body by — 

Tranfpiration, produces good Effeéts in the Small-pox, and. 
‘malignant and peftilential Feavers, and is one of the In 

redients whereof they make Treacle. i 


_s Rape-feed. ™ There is a Grain they call Navette, or Rape-feed, which 


* 


} Kinds. 


C hotce. 


Good Fy. 
fille f 


WeEReRs. — Parfaips, and efpecially the Wild ones, are’ 


many have taken for the Seed of Navew; but *tis the Seed 

of a kind of Cabbage called Colfz in Flanders : They fow 
“it in feveral Countries, and extraét an Oil out of it which 

Hatters ule, and fervesalfo to burn: This Oil being out- 

wardly applied, is of a lenitive and diffolving Nature, but 

little ufed in Phyfick. fees ms fe ea 


\ 


CH A PeLXXIL ga 
OF Parfrips. ; 4 ot 


fl Meagata are two forts of them, the Garden © 
| and wild Parfnip. You are tochufe the — 
frit, becaufe ’tis thicker, more tender, and of 
a much move agreeable Tafte and Smell. 
Par{mps promote Urine, and Women’s Terms, 
keep down Vapours, are looked upon to be good © 
for Wounds, and nourifhing enough, = 


é 


heavy in the Stomach, and a little hard of Di- 
_ geftion. ae Ss 
rs ie an a 


om 
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Of Parfnips and Carrots, 109 

_ _ They contain much Oil, Phlegm, and éffene Principles, 
tial Sale. | : 

__ They agree at all times, with any Age and 7ime, Ae, 
Contftitution. ‘ pee Set oni 


“+ neem er 
"ques 
‘ 
6 


5 _ Susion. 
REMARKS. 


Arfnip is a Root well known, and much ufed for Fond. 
| It grows in a fat and moift Soil, and is of a very 
_ agreeable Tafte, becaule of fome exalted Principles therein 
» contained, which contribute alfo to produce part of thofe 
_ good Effeéts which we have attributed to it: However, 
- 5 fomewhat hard of Digeftion, at leaft if not well boiled s _ 
_ becaule it confifts of a fubftance that is very compat and 
clofe in its Parts. / 


~ 
~ 


CHAP, LXXIL, 


Se eS 
x‘ 


Pea Of Carots. 

“YO Uare to chufe fuch as are long, thick, Choice. 
: yellow, or of a pale white Colour, ten- 
der, eafy to be broke, and of a tafteinclining — 

_ to Sweet. . / AO: 
_. They are opening, expel the Stone, purify Good Bf 
*the Blood, and help Women’s Terms. fei) 
' It’s obferved, That Carors are wholefome e- 7 Effeds. 
“hough, and produce no Inconveniency, if mo- ~ 
_derately ufed. ar 4 

_ They contain much Oil, and effential Salt. Principles. 
___ They agree at all times, with any Age and pa = f 


~Contftitution. — and Confti~ 


ov 


Eas ‘ae . tution. 
REMARKS. I nw. i 
ff \Arots are Roots much uled in Kitchins, becaufe of 
their Tafte, which is agreeable enough : Moft of 


the good Effetts produced by them, proceed from their 
- effential Salt; Their Seeds and Leaves are not ufed for” 


Food. . 7 


tras >a A Treat tif Cs Fondit Ax pi. 
3 ‘They ate Shidorifick, good for Wounds, opening, Bro ‘ 


vet for the Stone, and hel p Women’s Terms.. 
Carot in Latin is called C arosta, from Caro Flehh, becaule 


"tis as it were flefhy. | 


CHAP LEXIV. | 
_ OF Saxifrage, or Goats beard. m9 | 


Kinds. Here are two forts ufed Pe Foes : ‘the | 
firft isa Root of a kind of Goats-beard,. 

and the other of Scorfonnere, commonly called p 
Choices the Saxifrage of Spain: Whether of the two you ~ 
are to chufe, you muft pitch upon fuch as are 

tender, eafy to be broke, ficlhy, juicy, and of 4 

a {weetand pleafant Tafte. : 

Good Ef- Saxifrage promotes Urine, fortifies the Stoc : 
fees. mach! caufes Sweat, and Women’s Terms to © 
come. That of Spain is looked upon to be good © 
in the Small-pox and Plague, to refift Poifon, © 
‘ - and for the ftiaging of Serpents, and other ve- | 
nemous Creatures. 4 

Hi effets, Thefe being boiled are good wholefome Bact: % 
Oil oe Pragncs no ill Effects, if not immoderately 
‘ ufe . 

3 Peale They contain much effential Salt, and an ins ~ 
| different quantity of Oi! | 
° Time, Age, _ They agree at all times, with Fe Age and, , 
and Confti- SebaiLirution, 


1utlOn: 
REMARKS, 


ae HEY fow beet the one and the other i in Kitchin 

Gardens, becaufe they are much ufed in Lent 3 7 

The Saxifrage of Spain are {0 called, becauf they grow © 
there without cultivating, in moift Places and mountainy — 

Woods: They have a more agreeable Tafte than the 
- others, probably. becaufe they are endued with fome more 

volatile and exalted Principles. 

‘The good Effeéts of Saxifrage proceed from the effentiat | 

Salt pie ee plentifully therein, as already noted. 4 


Goatse 
ff + t= ik! _ ™ ‘A 


_ Of Saxifrage and Skirret. Sbau 
i . from Teeryeg, a He- 


they pretend, that - 
as they come out of 


_ their Calices, form a kind of a Brufh like an He-Goat’s 
Beard. | | 
Yi 


__ The Scorzonere in Latin Scorzonera, comes from Efcorfo, 
- & Catalonian Word, that Genifies a Viper 3 bacaufe this 
' Plant is efteemed to have a Vertue to cure the ftinging 
~ ofa Viper. ' 


a CHA P-LXxy. 
‘ eo OF S kirret, or Skirwort. eee a 


: Oll are to chufe thofe that are tender, Choire, 
Leafy tobe broke, and of a fweet and agrees << 
able Tiafte, * 


__ They are of an opening Nature, promote Good zf- 
Seed, are good for Wounds, and create an Ape feéts. 
petite, 4’. a | 

_ They produce no ill Effects, when not ufed 7 Effeds. 
to Excefs, - ; Me | 
_. They contain much Oil,. an indifferent quan- 
‘tity of effential Salt, and much Phlegm. Owe 
‘ _ They agree at all times, with any Age and Time, “ge, 


Conftitution. ord Oetie 


Principles, 


REMARKS, — 


(Qi Kivrets are Roots much in ule for their good Tafe ; 
w) They are uled at the bett Tables, and are fown in — 
itchin-Gardens, They are much healthier than moft of 
the other Roots we have {poken of in the foregoing Chap- 
ters: They may alfo pafs for very wholefome Food : Moft 
as eéts produced by them, proceed from the 


CHAP. 


Exymology. 


oe ae 


mete 


~ Cholee.’ 


Good Ef: 
ea a 


Tl Effells. 
Principles. 


Time, Age, 
and Con- 
fiituiion. 


Difference 


one to another. Laftly, It’s more or lefs harp, according | 


fach as have been fown ina fat and. moilt Soil. 


thofe that are boiled. The ® 


Wee Ser, pile Ny ib ihe. bt al db got . 


\, Pag YON Se ioe ia? jus ‘. a ots My b ean ~ ‘ 
Dh ate Pt £ F d Ue Se 
A Treatife of Foods; 
v et ®, y iS a 3 r 4 Z 2 baht Fie 
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| 

| 

“OU are to chufe thofe that are large, full 
of Juice, round, as mild as may be, and — 


The Ozion is of an opening Nature, diflolves | 
the Stone in the Reins and-Bladder, provokes © 
Urine, creates an Appetite, kills the Worms, — 
and is good againft the Dropfy, Afthma, and ~ 
Scurvy : It’s alfo ufed agsinft Deafnefs, for re-— 
fifting of Poifon, and to ripen Impoftumes. It’s | 
ufed Phyfically, both internally and externally. © 

The too frequent ufe of Oxioxs inflames the 
Blood, caufes Wind, and the Head-ache > 

It contains much volatile acid Salt, and an in- — 
different quantity of Oul. ee 

It agrees, efpecially in cold Weather, with old — 
People, with fuch asare Phlegmatick, and haveno © 
good Digeftion; asalfo with thofe whodo abound ~ 
in grofs and vifcous Humours: But young Per- ; 


fons of an hot and bilious Conftitution ought ~ 


to abftain from them, or always ufe them very © 
moderately. z OE Br? 5 4 
Pe REM ARK SS Cee 


ae ae 
HE Onion is a bulbous Root, very, well known, as _ 

| being commonly ufed. It varies in Colour, bidnels il 
form, and tafte : 1c’s fometimes as big as a little Apple, — 
at other times as a Nut, and one while like a-Plumb. It’s 7 
commonly reund and orbicular, at other times oblong :.— 
It’s made up of white, yellow, or red Tunicks, contiguous 


to the place where the fame grows. For Example, thofe | 
Onions which grow in hot Countries are {weet in compa-’ | 
rifon of ours, and they.eat them there as we do Pearsand | 
Apples: It’s alfo to be obferved; that oblong Onions are” 
fharper than the round ones, and the red and yellowthan © 
the white; the dry than the green, and the raw than 


Of Onions and Garlick. = 2 


__ The Onion likewife creates an Appetite, by lightly prick- 
_ ing the Fibres of the Stomach. It kills the! Worms, by dif. 
_ folving the parts of thofe {mall Animals, They are good 
- for the Dropfy, Afthmaand Scurvy, fince they difperfe and 
_ attenuate thofe grofs Humours that abound in thefe Diftem- 
_ pers, and remove the Obftruétions that are in the Pipes 
or Channels. Laftly, they refift Poifon, by keeping the 
» Liquors in a juft Fluidity. It’s Juice dropt into the Ears 
_ 4s good againft Deafnefs, becaufe it rarifies the viscous Juices 
that caufe this Inconveniency. . 

__ The immoderate ule of the Oxi on produces fome.ifi BE 

 feéts, which have been already noted ; becaufe then they 

_gaule exceffive Fermentations in the Humours. 

The Onzor in Latin is called Cepa,or Capa, Axtgaan Capit, 

_ a Head, becaufe the top of this Plant, a well as the Reoe Eyed 
is in fhape like a Head 3 or becaufe the Oniox is looked up- 

on to caufe painsin the Head, ~ | ene 


o. - CHAP. LXXVIE: 
4 | OF Garlick. 


XZ OU are to chufe fach Garlick asis tender, chyice 
ry plump, ftrong-fcented, and of a fharp and 
“pungent Tafte. : , | 
., It provokes Urine, diffolves the Stone in the Good Ef- 
Kidneys and Bladder, excites Venery, and re- f#* 
ifts Poifon and an ill Air. It kills the Worms, 

‘makes the Voice good and agreegble. It’s of.a 

‘futting and penetrating Nature, creates an DP 

Petite, and confiumes the vifcous Humours in the 
ES emery | Stemach, 


= A 


\ 


Reo ‘A Treatife of Foods. Yo NT Ne 
Stomach. They bruife and apply it to the Wrifts, — 
"jn a cold Fit, or the beginning of the hot one of | : 
an Ague. | ra ES ha gy 
Mefels. Xt caufes Pains in the Head, heats too much). 
| and makes the Humours too fharp, and over- - 
agitates them : It’s alfo pernicious for thofe that — 
have the Piles, and for Nurfes. : 
Principles. It contains a little Oi), but much volatile,fharp, 
° and very pungent Salt. 4 
“Time, Age, Xt agrees in cold Weather with old People, 
and Con- with thofe who abound in grofs and tough Hu- 
ftiutiote mours, and fuch as cannot eafily digeft their 
Food ; but young People, of an hot and bilious 
Conftitution, ought to abftain from them. — 


REMARKS. 


ft ’ 
Arlick commonly ufed by us in Foods, is a bulbous 
Root, almoft round, and confifts of fome white Tus 
nicks, or inclining to the Purple. : 

Thefe Tunicks wrap up feveral {mall Tubers, that are 
pulpy, oblong, pointed, and very {harp to the Tafte and | 
Smell.: They are commonly called Cloves of Garlick. 

They cultivate this Plant in Spain, Gafcorm, and other 
warm Countries: The People in thofe Parts eat them with 
Bread, and make a good repafte with them. ‘The ancient 
Eoyptians efteemed them very much, and by the help of | 
them pretended to keep off Difeafes: They alfo looked © 
upon the Garlick as a ftrong Antidote, which they ufed — 
as we do Treacles, or other Remedies of the like Nae — 


tig UDC . 
Garlickis Garlick ig a great help to Sea-faring Men 3 for it re- 
good for - moves the Corruptions bred by the falt_and ftinking Wa-— 
Sea-farivg ter ufed by them; as alfo by the bad Vittuals they are oblie ” 
Men. ged toeat at that time, for want of bester: They alfo- 

prevent Reachings, and Vomiting, which are very often 
occafioned by the faltifh Air of the Sea, which they breath — 
in ; and therefore Seamen u(ually eat Garlick every Morn= 
ing with their Bread. q 
Galen pretends, that Garlick is very wholefome in cold 
Countries ; but at the fame time, fince the Inhabitants of 
hot Countries are oftener liable to have weak Stomachs 
than others, and that Garlick is very good to fortify the 

fame: I think the ule ofit may fometimes be proper. it 
thofe Countries, provided it be done with waiigies ii . 
. | arlick 


| ‘Of Shalt age 
Garhck contains the fame Principles, and produces the 
fame Effeéts as the Onions, and the Vertues hereht may 
be explained without any more ado by the other. i 


_, Spanifh Shalots are Fruits cultivated in Spain, and have Spanifhe 
the fame Vertues as Garlick. Shalote 


CHAP. LXXVHL 
Of the Shalor. 


iy ah are to chufe a fmall, red, and little (,,;... 
hard Shalot, and fuch as is as mild as can 
be: It creates an Appetite, fortifies the Stomach, good ef. 
helps Digeftion, is of an opening Nature, drives feds. 
the Stone out of the Reins and Bladder, and is 
- good againft a bad Air. | ; 

It caufes Pains and Diforders in the Head, Weffels. 
provokes Thirft, and heats much. — 

It contains an indifferent quantity of Oil, and Principles. — 
much effential Salt. | | , 


It agrees in cold Weather with old People, rime, 


with fuch as are Phlegmatick, and cannot eafily se and 
digeft their Food. — Couftitur 
. t10%» 
REMARKS. 


© Naot is the Root of a kind of an Onion. It's bulbous, 
eblong, and {mells and taftes like Garlick, but not 
_fo ftrong, becaufe its Salts are not fo fharp, and are a lit- 
-tle more embarafled with the ropy Parts. It’s fown in 
~Kitchin-Gardens, and much ufed in Sauces. . i 
__ We need not here particularize the Wertues of the Shalog, - Oe 
fince it operates very near in the fame manner as the @- * * 
nion and Garlick do, of which we have {poken alreadfs: -e** 
__ Shalot in Latin is called Cepa <Afcalowia, ab 4fcalone, _& Etymology, 
Town of Fudea, from whence "tis brought in great quan- 7 a 
tity, and was alfo firft had. eo 


ba! ee GdageR, | 


Of Mufard. 
Kinds: - rw—tere are two forts of Muftard, the Garden 


_and the wild Afuftard; the firft of which 
is alfo fubdived into two other Species, which 
we fhall not defcribe in this place. They ufe — 

| for Food no other than the Seed of each fort. 
Choice. You are to chufe that which is new, plump, — 
_ and of a fharp and pungent Tafte. 7 | 
| So ‘f — Muftard-feeds create an Appetite, help Di- . 
Nes geftion, provoke Urine, diflolve the Stone in the | 
Reins and Bladder, are good for aquartan Ague, — 
for the Scurvy, to attenuate grofs and tartarous 
Humours, and to provoke Sneezing. They make 
ufe of it outwardly to diffolve Swellings, and to 
ripen Impofthumes: It’s alfo applied to the 
Shoulders, where they would draw Blifters for — 
the Apoplexy and Palfey. This is that which — 
is called Sizapi/mus. | 
‘Hleffe#s. It heats too much, and renders the Humours 
fharp and pungent. : 
It contains much-effential Sal¢ and Oil. a 
Time, ze, It isin cold Weather good for old People, and 
and Con- fuch as are‘of a phlegmatick and melancholy © 


_ Principles. 


flitution. Temper. : | 
REMARKS, oe 

# eo ae 

Muftard- HEY fow two forts of Muftard in the Fields and Gar- — 
Seed. dens, becaufe of their Seed. - It’s much in-ufe, be- 


.caufe it creates an Appetite with its acrimonious Tafte, © 

and gives your Victuals a more pungent and higher Tafte. 7 

They commonly, for Sauce make ufe of a liquid kind of 7 

Pafte, made of Muftard-feed that have been well pounded, © 

_and mixed, either with fweet Wine, with which *tis half” 
thickned, as the Muftard of Dijonis, or witha little Flower” 

onieey and Vinegar: This laft is more pungent, and creates an d 
Muftard Appetite more than the other; and the reafon is, becaufe | 
‘ the Muft which is ufed in the firft does, by its {ulphurous || 

en ; | | . Parts, 


Z 


Vas So Me RT 4 P lar ii, . g ) ; 
ae Of Maftard’ and Saffron, ONE? 
arts, embarafs the fharp Salts of the Muftard-feed; where- 
as the Vinegar uled in the other, does increafs “its fharp- 
 nefs and ftrength. — : 0 
Muftard-feed contains a very fharp and penetrating ef- 
fential Salt, fit to help Digeftion, by feparating and atte- 
nuating the Aliments in the Stomach, by Opening the 
Glands of the Reins, by rarifying the vifcous and grofs 
Juices : And laftly, by. producing feveral other eecod and 
bad Effeéts, as before-mentioned. pet 
From the Seed of Muftard well pounded, they draw an Oi! of Muf- 
Oil that is good for diflolving cold Humours, for Palties, tard-/eed. 
_ and all forts of Maladies proceeding trom grofs Humours. 
Muftard in Latin is called Sinapi, and in Greek, givawe 
@ ciyay ‘Oxas ; becaufe Mu/tard-feed pricks the Eyes with 
its fharp Saltss or elfe Sinapi, quaft Siyay ydaoy ; becaufe 
the Leaves of Muftard are like thole of Navew, 
‘The French Word Moutarde comes from Muftum, tweet 
Wine, and ardere, to burn, quaft muftum ardens, {weet Wine — 
that burnss becatie, as we have obferved already, they 
mix Muftard-feed with Muft to make’ a liquid: Pafte, to 
which they give the name of Muftard. ; | 


pH AP. LXKx. 
| OF Saffron. 
Y¥ 38 are to chufe fuch Saffron as-is new, Choices 


well dried, but foftith, and gentleto the 
touch, of a very pretty red Colour, buta little 
upon the yellow, very fragrant, and of a very 
agreeable Tafte and Smell. ait ) 
© Bg@fror is of an opening Nature, fortifies the Good ef 
themFleart and Stomach, qualifies the fharp Hu- feds. - 
mours of the Breaft, caufes Sleep, helps Wo- 
Mmen’s Terms, and refifts the Malignity of Poi- 
fon: They alfo make ufe of it outwardly in fe- 
Veral forts of Plaifters and Eye-falves, in order 
to preferve the Eyes in the Small-pox. pK 
_ The frequent ufe of Saffron injures the Sen- jy effets, 
fes, makes the Head heavy, caufes involuntary | 
$feepinefs, and provokes Reachings, _ It 


| Ln Ae iif % AJ 
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“S418 A Treatifevof Foods. ae 
Principles. Yt contains much exalted Oil, and volatiles” 

acid, and urinous Salt. | Te 
Time, Age, “It agrees at all times, with any Agé and Con- | 
andCon- fitution; provided it be ufed moderately. 


(litution. t 
, REMARKS. 


HE Plant or Herb that bears Saffron, confifts of fe- 
/ veral long, narrow, channelly Leaves, from among, — 
which about the beginning of February, there {prings upa — 
— Jow Stalk, bearing a fingle Flower, in the middle of which _ 
there grows a kind of Tuft that is divided into three Twifts. 
or Strings, jagged like a Cock’s.comb, of a fine red-tafte 
and pleafant fell, when inits prime + They gather itbe- _ 
fore Sun-rifing, and caufe it to be dried: This Tuft is the 
Saffron we ule for Food and Phyfick. Some Days after 
grows another upon the fame Plant, which is gathered 
as well as the other, in order alfo to have it dried. Thefe - 
Tufts turn into Filaments, as we fee it in Saffron ;.That 
of the Levant is moft in efteem: There is alfo that which 
is good that grows in feveral parts of Europe, and the 
worft in France is that of Normandy. ~ DS as | 
Saffron is of an opening, Nature, it fortifies the Heart 
and Stomach, helps Women’s Terms, and refifts the mas 
lignity of Poifon, by its volatile and exalted Parts. It 
qualifies the fharp Humours of the Breaft, by its oily and 
balfamick Principles. It alfo caufes Sleep by the fame oily _ 
Principles, which bind up and embarafs the animal Spirits, 
which the more eafily produce this Effeét, in that they are — 
united with the volatile Salts, which ferve as a vehicle to 
raife them up and convey them into the little Channels of © 
the Brain. They mix Saffron in Bye-falves to preferve the 
Byes in the Small-pox ; and it operates upon this occafion 
in {wallowing up by its fulphurous Parts, the fharp and 
corroding Salts thatdo abound in this Diftemper. 
Brymology. Saffron in Latin is called Crocus, from thé Greek apont¢y 
OF xpox}, Which fignifies Hair or Thread, becaufe dried 
Saffron {omewhat refembles ir. 
The French, and if you will, the Eaglifh Word Saffron 
— from the Arabick Zapheran, which fignifies the fame — 
thing, . ) fi Sebo ey Ath” : 


>: ae 


“CHAP. LXXXL ~ 
Of Nutmeg, 


q tHere are two forts of Nutmegs, the one Kinds. 
they call the Male or wild Nutmeg, be- 

caufe it grows upon a wild Nutmeg tree, and 

the other upon that which is Cultivated, and 
named the Female Natmeg.. The Male, called 

Azerbes by the Ancients, have in a manner no 

fmell nor tafte, and for that reafon the: other | 
is made ufe of. You are to chufe thofe that ¢poice, | 
are well grown, frefh, and not rotten: They =~ 
_ fhould alfo be compact, unGtious, of a reafonable 
~ thicknefs, of a greyifh Colour on the upper part, 
of a reddifh Colour and marbled within, and of 

a pungent and aromatick Tafte and Smell. 

_ They help Digeftion, ftrengthen the Brain, Good ef- - 
_ Heart and Stomach, expel Wind, help Wo-fe@s 
men’s Terms, refift Poifon, and fweeten a noj- 
- fome Breath. , re 
_. They heat much, and therefore ought to be Mcfly - 
- very moderately ufed: Moreover, they arenot — 
good for fuch as are bound in their Bodies, be- 

caufe they ftill bind the more. , it RE 
_ They contain much aromatick Oil, and €f- Principles. 
 fential Salt. Dy as tae ae 
_ They agree in cold Weather with old Men, Bi Ags, 
. fuch as are Phlegmatick, and cannot ealily di- Hinton, : 
 geft their Vidtuals. . | | ed 


REMARKS 


Nutmeg is a kind of Nut or Fruit growing spon 2 
bers Tree as large as a Pear-tree, that grows in great 
~ plenty in the Ifle of Banda in Afiae The Female Naimeg 
is much uled in Sauces, not only for the goodnels of its 
~ Tafte, but allo its pleafant Smell. 


44 i's 


EN OO A Drege Of 1 Faqs. a 


3 It’s at firft wrapped up in two Shells, the firft of which | 
is very thick, cleaves off as the Fruit ripens, and expoles | 
the fecond to view, which fticks clofe to the Nut, and fe- 
es | parates not from it till itis dry; The laft is very fragrant, 

Mateo they call it Mace, and improperly the Flower of Nutmeg, 

and is much ufed in Phyfick, the fame operating with 

greater force than the Nutmeg, becaufe its Principles are » 
i more exalted. As for the Nut, when ’tis feparated from 
this Shell, they caufe it to be dried, for the better keeping 
of it. It contains, as we have faid, fome exalted Princi- 
ples, which make it fit to attenuats the vifcous and grofs 
Juices ; to give a greater Fluidity to the Liquors than they 
had before; to increafe the Spirits ; and laftly, to produce 
all the Effects which we have attributed to this Fruit. 
Nutmeg __ They preferve Nutmegs whete they grow, as we dg 
prejerved. Nuts here : ‘They are of great ufe to Sea-faring Men, are 
Vertwe,  fent all the World over, and are very Stomachical. You 
. Choice. ought to chule the largeft and neweft: ‘They are alfo 
tay uied for the increafing of Seed. | 
Etymology. _ Nutmeg in Latin is called, Nux Mofchata, 4 Mofcho, Musk, — 
becaufe “tis a kind of Nut, which hath'a ftrong and aro- 
matick Smell, though at the fame time it does not finell 
like Musk. | ; 


f 


~ 


C HAP. LXXXII 
OF Ginger) aes 


Choice, OU ought to chufe that which is new, well 
grown, very dry, that hath no Rotten 
nels, but a good Smell, greyifh Colour, reddifh 
vithout fide, and white within, and of a fharp 
: and aromatick Taft. = | ye 
Good ef. _4t expels Wind, provokes Urine, difj erfes 
feds, and attenuates grofs Humours, increafes Seed; 
" helps Digeftiony creates an Appetite, and re- 
— fifts, Poifon. pr ae, eee 
Weffefs. The frequent ufe thereof inflames the Hu- 
mours, and makes them very fharp. ° © * 
Principles Ut contains much fharp Salt and Oil, — 
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_ It agrees in cold Weather with old People, Time, Age, 

- with fuch as are Phlegmatick, thofe whofe Hu- 244 Con” 
mours are grofs and but little in Motion, thofe 
who digeft their Victuals with Difficulty, and 4. 

' dich as are fubje&t to Wind; but ’tis pernicious 

to young People of a hot and bilious Confti- 

tution. | , ; 


REMARKS. 


| Jager isa Root that is fomewhat flat, knobbed, half 
round, of almoft the thicknefs and length of ones 
Thumb. It’s brought into Europe out of the Antilles, in | 
_. which ‘tis flow planted 5 but it came originally from the 
Eaft-indies. Yt extends it felf, creeps, and multiplies very 
much in the Earth. Care fhould be taken then in the ga- 
_ thering of it, always to leave fome pieces: thereof behind 
- inthe Ground, in order to its increafing a-new. They 
* take great care to dry it in the Sun, or in Ovens, for it con- 
tains much moifture, which would quickly rot it. Some 
Merchants take care to wrap it up well, fo as that it may 
mot rot, but keep the longer. You ought, before you make 
ufe-of it, to cleanfe it well of its Rind or Bark. They mix 
it with Spices, efpecially when Pepper is dear, becaufe of its 
fharp and aromatick Tafte, which createsan Appetite. I¢ 
contains a fharp, cutting and penetrating Salt, that is goad 
__tohelp Digeftion, to attenuate grofs Humours, to open 
_ the Glands of the Reins, to remove Obftruétions, and to 
_ ptoduce feveral other the like Effects. This: Root, when 
ufed to excefs, heats much, by the too great Rarefaétion 
wrought in the Humours by its Sait. While Ginger is ten- 
der they cut it into flices, and the Inhabitants eat it by way 
of Sallad, mixt with Vinegar, Giland Sale : It’s faid, if 
_ Ordered inthis manner, that ’tis very pleafant.. It’s not-fo 
fharp as'when it is dried, for it contains much Humidity, 
' which'extends and diffules its fharp Salts. As for us, we i 
_ cannot eat it in this manner, becaufe it never comes into | 
__ our Hands till after it is well dried. i 
_ They alfo préferve Ginger,as foun as dug out of the Earth, Ginger 
_ with’Sugar ; but firft they fteep it in Water, in order to preferved, 
 leffenthe tharpnefs of it. ThisComfit is of great at Sea’: Verge} 
- It’s good againft Poifon, and the Scurvy, to fortify the’ 
_ Parts, and to help Digettion. You ought to chule {uch Choice. 
 preferved Gingefas you find to be thick, ‘oftifh, of a good 
Colour, and pledfant Tafte. Its Syrup ought to be white, 
and well boiled. They eat at atime a litrle bir, about the 
~ dignels of your Finger’s end. ve 
| ONG, ie rr aia am Ginger 
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_ Ewmology. Ginger in Latin is called Zingiber, from the Greek 
anit Cryyifece, that fignifies the fame thing. And this Greck — 

‘word fome do pretend to derive from the dian word 

Zenge bil, which alfo fignifies Ginger. i | 


CHAP. LXXXIII. 
Of Cloves. | 


Choice. OU ought tochoofe thofe that are large, 

' plump, frefh, eafie to be broken, and of 
| _ a pleafant Aromatick {fmell and tafte. | 
Good ef- They fortifie the Parts, ftop Vomiting, refift 
feds. the malignity of the Humours, eafethe Tooth- 

ach, attenuate the grofs and vifcous Humours, 
help digeftion, and {weetenthebreath. 
Weffets. They heat much, when ufed to excefs. 
Principles. "They contain much eflential Salt, and Aroe — 
xe matick Oil. wigan 
Time, Age, Chey agree in Winter with old People, and 
and Con- with thofe that are Phlegmatick, and abound in 
~ -Slitution. geofs Humours, but young People of a hot and 
bilious Conftitution ought to abftain from them, © 
or moderately ufe them. 


| | REMARKS. 


- NLoves are the Fruits or Flowers of a Tree that grows 

_z inthe Jsdies, when they begin to appear they are of 

=. aGreen and whitifh Colour, but afterwards become Red 5 

and at laft become as we fee them. By 

Calafur, _ The Arabs call them Calafur there are two forts of them 

the firft are thofe which fall off byfhaking theTree whereon 

they grow $ but the other fticking fafter, will not fall, but 
; grow ‘oie there, as to arive to the bignefs of ones Thumb, 
| fo that tliere is no difference between them ; but that the — 
firft is not fo big and ripeasthe other. Thefe laftare very — 
; , {carce, they are called Antophyli in Lati d the Mother © = 
Antophyli, of Clove in French ; there grows a Gumigon them, thet — 
| is very fragrant, and of an arOmatick tafte. ‘ es 


Cloves 
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Bre. © 
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Of Cloves and Cinnamon; 123 
-. Cloves are much ufed in Sauces, by reafon of their Aro- 

-matick. tafte and fmell;. they ftrengthen the Parts 


= 


» help 


- digeftion, and refift the malignity of the Humours by their 


volatile and exalted Principles, _ which difperfe and atten- 
nuate the grofs Foods contained in the Stomach, which 


“preferve the Liquors in their juft fluidity, and increafe the 


Animal Spirits. They alfo Cure the Tooth-ach, by rari- | 
fying the vifcous and acid Juices, which by their pungency , 
caufe this pain. — 

There is another kind of Clove that is very rare and pre- Raat 


cious, called the Royal Clove, it’s thick and long, and Clove. 


near like unto.a Barley Corn, bearing @little Crown at 
top, from whence perhaps it had its Name. — It has a 


greater tafte and fmell than the ordinary Clove, and grows 


upon a Tree, which is faid to be the only one of its kind, 
and grows in the middle of the Ifle of Maccia in the Eajt- 
Indies. We fee hardly any of this Clove among usfbecaufe 
the King of the Ifland fets a Guard upon the Tree that 


bears it, and will adow no other than himfelf the ufe of 


its Fruit. . 

A Clove in fhape is like a Nail, and called Caryophilus in 
Latin, from xsevov, a Walnut, and guaaar, aLeaf, i. e. a 
Walnut-Tree-Leaf, becaule the Tree upon which the Clove; _ 


- grows, has Leaves very aear like unto thote ot the Walnut. 


Tree. 


CHAP. LXXXIV. 
Of Cinnamon. 


OU are to choofe that which is thin, frefh, 
ofa very good finell, a little fharpith and Choice. 


 aromatick tafte, and of a colour inclining to 


‘’ 


‘ 


Red. ~ 
Jt provokes Urine and Sweat, refifts Poi- 


- fon, fortifies the Stomach, Heart, and Brain, Good ef: 
helps Digeftion, Women’s Terms, and their De- 


fects. 


livery, and expells Wind. Hy 
~ The immoderate .ufe of it inflames the Hu- 


mours, and’ agitates them very much. It hath 1) efeds, 


Fah 


a 
72 


. 
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much exalted Oil, and volatile Salt. 
It agrees in Cold Weather with thole that are Time, Age, 


x 


 Phlegmatick, Melancholy, have weak Stomachs, 474 Con- 


| Bak 
Spies 04 


and flicution. 


‘ 
bi 


a 


_ not good for young Perfons of a hot and bilious 


Conftitution,  . - 
REMARKS. ea 


A Ninnamon is the fecond or inner Bark of a Tree that 

grows in the {fle of Ceiloz; this Tree grows allo in 
Fava, and Malabar, but ’tis neither fo good, nor in {uch 
plenty there. The Wood of the Cinnamon.Tree has neither 
tafte nor {mell,sbut its chief Vertue is in the Bark, which 
being taken off, eafily divides into two, the innermoft of 
which. is preferred before the other. They put it to dry 
in the Sun, where it’s formed inte Rolls,as we fee it brought. 
over, and acquires a very pleafant and aromatick {mell and 


| tafte, oe fermentation which raifes up its Oily Principles, 


and frees its Salts from that grofs Matter which detain 
them. | . 
It’s to be obferved, that this Bark when newly taken off 


the Tree, and before itis dried, hath in a manner no tafte 


nor {mell, and that it requires a moderate and gentle heat. _ 


. 


to make it agreeable to the tafte, and fmell. In a word,~ 


if you expofe itto the Sun when fhining very hot, itlofes _ 
a confiderable quantity of its volatile parts, and grows. 


black, rbecaufe its oily parts being roafted, fall back upon 
the matter like Soot; whereas on the contrary, when it is 


a long while a drying in a moift Seafon, it becomes greyif, 


and ina manner hath no Vertue, becaute its Principles have 
not been exalted enough, pa tugem 
Cinnamon was fo. rare in the time of Galen, that the Em- 
perors only ufed it; nay they preferve it ftill carefully in 
their Clofets; but the exceHency of this Drug has made it 


_ more common, by putting us upon going to {eek it out in 


Cinnamon 
Oil, 


Caffia 


Ligned. 


thofe parts of the World where it grows. It’s now much 
ufed; we fhall not-tarry to explain its Veftues, fince’ it 


contains in effect the {ame Principles as feveral other Aro: 
matick Drugs do, of which we have {poken in the forego-. 


e*.¥ 


ing Chapters, and operates alfo in the fame manner. 
They extratt from the Frait of the C innamon-Tree an 
Oily Juice of an Aromatick tafte, and fmell, which the 


_ People of Ceilon make ule of to fortifie rhe ytomach 3 the 
Root of the fame Tree if you cut it, affords a Liquor that — 


{mells like Camphire. 


There is another kind of Cinnamon, called in Latin Caffia | 


Lignea, it’s both in refpeét to tafte, {mell and fhape much 
like the common Cinnamon, however it is thicker, and not 
fo Aromatick. It’s gathered from a Tree altoge her like 


that called the Cinuamon-Tree,: and in the Ife of Ceylon is 


, confounded 


and. Mnnot well digeft their Food; but it is” 


7 . Of Cotiander-feed..° T25 


 confotnded with it 5 -for thefe two Trees cannot be die 
guifhed from one another, any otherwife than by their 
Barks. Ic may be farther faid, the Cinnamon and the 
| Caffia Lignea do not differ-neither but in degree of good- 
nels, and not upon the account of their being two feveral 
forts. 
Cinnamon in Latin is called Cinnamonum, that is the Erymolog y. 
Amomum of China. It’s alfo called Canella, which is a Dimi- 
‘nitive of Canua; .this Bark hath obtained this Name, be- 
- caufe its Branches are like {mall Canes. ° : 


a 


CHAP. LXXXYV. | 
Of Coriander-Seed, 


‘ OU are'to choofe that which is big, well Choice, 
o grown, new, clean, well dried, whitifh, 
of aftrong and pleafant tafte and {mell. 
It fweetens a ftinking Breath, fortifies the Good zf- 
_ Stomach, and helps digeftion, when taken after feds. 
Meals. It expells Wind, and is good againft a 
_ bad Air, | m 3 | 
The too frequent te of Coriander inflames effets. 
_the Humours, and does not agree with People 
that are of a hot and bilions nature. 
__ It contains much exalted Qil, and an indif- rrinciptes 
ferent quantity of effential Salt. \ ; 
_ It agrees in Cold Weather with old People, rime, 4e, 
_with thofe who have grofs Humours, and but of #4 Con. 
little motion, and fuch as cannot eafily digest #1» 
their Victuals, ‘obliges 


; 
Ps 


/ 
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REMARKS. 


i HE Plant that bears Coriander is Cultivated in Gare 

_ .@& dens, upon the account of its seed, which is much 
uled for Food, and Phyfick ; they are ufed in Comfits, 
Spirituous Liguors, and Beer. They are green uponthe | 
Plant, but grow whitifh asthey dry; they are ofan Aro. 
Matick and very agreeable tafte and fmell; but for the 
eft of the Plant, it has an unpleafant fmell, like that of 
Boggs, and chat is the reafon that ‘tis neither uled in 
har, _. Phyfick, 
. | 
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 Phyfick, nor Food. There are alfo fome Authors who 
pretend that Coriander Leaves are Poifnous, if inwardly 
SCR ‘taken. The Vertue of Coriander-Seed proceeds from their 

- Etymology. volatile and exalted Principles. S ayiiaty 3 

Coriander in Latin is Coriandrum, from xbess, a Wall- 

Loufe, or Bugg, becaufe, as we have already oblerved, it 

finells like it. 


/ 
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CHAP. LXXXVL “ey 
Of Pepper. 
hn as Here are two forts of Pepper ufed in Food, 
; viz. the White, and the Black; the 
White you ought to choofe when it is new, 
even, fleek, lefs fharp and pungent than the 
other, plump, heavy, clean, in fhape like Corz- 
ander Seed, but bigger and harder. As for the 
black Pepper, it ought to have a very fmart 
tafte, to be compact, heavy, plump, clean, and 
Good ef- of an uneven and wrinkled furface. . | 
feds. Black and White Pepper are both of an open- 
ing Nature, they attenuatethe grofs and vif- 
cous Humours, help digeftion, create an Appe- 
tite, expell Wind, refift the malignity of the. 
humours, provoke Sneezing, and excite Seed. 
Pepper is the moft common and ulual Remedy 
for thofe whofe roof of the Mouth is fallen. 
bi they apply it thereto, and it will bring it to its 
_Meffels. place again. . ef 
| The frequent ufe of Pepper is pernicious to 
People of a hot and biliows Conftitution, for it. 
Prinsipies. inflames their blood, and other humours, ~ 
| Black Pepper contains much Oil, volatile and. 
fixed Salt. White Pepper contains much fixed 
| Salt, an indifferent quantity of Oil, and‘lef$ vo- 
Time, Ace, latile Salt than the other.. ; 
| 1 ahd Pepper in Cold Weather agrees with old Peo- 
me ple, with thofe that are Phicgmatick, fuch as 
: | cannot 


i 


cannot eafily digeft their Vittuals, and are trou- 
bled with grofs humours, and fuch as have but 
little motion. : 


REMARKS. 


Lack Pepper grows upon acreeping Plant like Jay, and Black Peg- 
B the Corns thereof have no Stalks, but ftick along a Por. 
‘Nerve (as I may call it) and that many of them together 
inaBunch. Thefe Bunches they preferve upon the Place Pepper 
with Salt and Vinegar, whilethey are yet greenand ten prejerveds 
der; the Pepper Corns are green at firft, but blacker as they 
grow ripe; they are gathered when ripe, and dried, then 
they grow lefs, and alfo wrinkled, becaufe of the exhaling 
of their moifture away. The Plant which bears black Pep- 
per grows in /sdia, Malacca, Sumatra, and Fava. The 
Inhabitants of the Country diftinguifh them into Male and 244/e and 
Female; however both the Corns of the one and the other Female 
are altogether alike, Peppers 

_ The Origin of white Pepper is not fully known; the White 
Ancients imagined that the white did not differ from: black P Cppere 
Pepper, any otherwife than the black Grape does from the 
white ; they alfo faid that white Pepper had this colour up- 

on no other account than that it was not yetripe 3 and that 
the black was that which had attained to its full maturity. 
As for the Moderns, they are much divided upon this 
Head; fome pretend that white Pepper, is no other than 

black Pepper, from which the outer Skin or Rind is fepara. 

' ted by ftceping it in Sea water ; and moreover, that white foe 
Pepper is not wrinkled, becaule its outer Rind is taken off 
which became fo by being dried; that it is of a whitifh 
colour, becaule black Pepper is of the fame colour, when 

its outer Rind is removed. That ’tis larger than black 

" Pepper, becaule the Sea water by. entring into its Pores 

{wells it up, that ’tis not fo tharp as the other, becaufe the 

_Sea water has taken away and diifolved fome volatile Salts 
that occafioned that fmartnels.. And laftly, that for this 

_ very ‘reafon it does not contain as much volatile Salt as 

black Pepper. Others aflure us that white. Pepper is natu 

fal, and a very different Species from the other. ‘[ hey 
fay this fale Opinion of fome Modern Authors had 

_ no other ground ban the Rarity of white Pepper ; however 

“tis poffible white Pepp:r. may be natural, and yet that 

_theyghave found out a way to counterfeic it. ae SV 

_ , Diofcorides, Pliny, and Galen, are wrong in their De- Errors of 
{Cription of Pepper; they thought that Long Pepper was as Diotceri- 
‘it were the Husk of the Plans that bare Pepper, and. that des, and 
% mes | | he Wpite orhers, 
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white Pepper was the Corn which was not yet ripe, and 


that the black was that which was. gathered when full 
ripes Thefe Authors by this Opinion have confounded 


\ 


Fine Spi- 
ces. 


' expell Wind, ‘attenuate the vifcous Humours, and 


| Etymology. 


Choice. 


-Chryital, of avery pleafa 


Good ef- 
ro eiiade 


p effets. 
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what like that of a Violety: 


‘ibs ufed to. excels, 


long with round’ Pepper, tho’ thefe two forts grow in dif- 
ferent Places, and upon different Plants. We fhall not 
{peak here of Long Pepper, becaufe not ufed in Foods. _ 
Round Pepper is much ufed in Sauces, becaufe of its fharp 
and pungent tafte. It helps digeftion by its volatile Salts, 


which divide and attenuate the grofs parts of the Food ; 


it expells Wind, by diffolving the vifcous Humours, which 
hinder its free evacuation. It refifts the malignity of the: 
Humours, by keeping them in that fluidity that is necef- 
fary for their eafie diftribution into all Parts. Laftly, it 
reftores the fallen roof of the Mouth, by attenuating and 
expelling’ the vifcous and Phlegmatick Humours fallen 
upon it. ) 
Pthe fine Spices which. are commonly ufed in Ragous, 
are no other than adue proportion of black Pepper, Nut- 
meg, Clove, Ginger, green Anife, and Coriander-Seed; they 
ftreng- 
then the Brain. 2 
Pepper in Latin is Piper, from oréerece, quod @ wécrecos, 
Coctus, becaufe it has been well baked, and dried by the 
Sun Beams. 
Black Pepper in Latin is. Melanopiper, from péaay, black, 
and Piper, Pepper. ' ? 


CHAP. LXXXVIL _ 
Of Sugar. 


2% O UL onght to choofe Sugar that is white, 


looks fair, well refined, folid, hard to be 
bruifed, when broken, appearing within like 
nt fmell, and fome- 


Sugar is good for a Cold, qualifiesthe fharp 


humours of the Breaft, attenuates and cuts vif-- 


cous Phlegm, and promotes Spittle, | 
_Ti’s a little inclined to caufe Vaponrs, amd ea- ” 
fily turned into Choler; it caufes the Teeth to 
be out of order, blackens them, and heats much, © 
m on ‘ a 


gis 
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ae It contains much effential Salt, and an indif- Principles. 
ferent quantity of Oil, which renders it inflac 

Mable, gers “ i ‘ 
It agrees chiefly in Winter witlfold Men, time, Age, 


and thofe who are fubjec to a fharp or faltifh and Con- 
p Phlegm that falls upon the Breaft. ftitution. 


REMARKS. 


- QrUgar is the effential Salt of a kind of Reed that grows 
J plentifully in feyeral parts of the zndies. It grows 
) alfo in France, but. can {carce weather the feverity of the 
Winter. there. Sugar was unknowngo. the Ancients, or at 
leaftwife they made no ule of it. Me: a-days we put it 
" almoft into all Sauces, to give the More delicious tatte te 
our Food, and the jonger to preferve them. Several Au- 
thors look upon_ Sugar to be a very pernicious Food, bee - 
_caufe they extraé an acid, very tharp and penetrating Spi- . 
“rit from it. Willis, among others, precends, that the 
Scurvey, whichis too commoa in Ewglaed, has no other 
caufe than the ule of Sugar, I fhall readily agree with 
thefe Gentlemen, that Sugar taken to excei3, may produce . 
many ill effeéts; but it does not therefore follow, becanfe 
they extract an acid Spirit from it, that Sugar muft be 
always {0 pernicious; for this {amé Spirit is difperfed and 
-€mbaraffed in the Sugar by the rupy Parts, which deprive 
‘it almoft of all its operation; whereas when the fame is 
‘feparated therefrom, all its Parts re-unite, and being no 
longer incumbred as before, they aé& with greater vigour. 
Moreover, we might have the fame reaforto fay, that we 
ought not to make"ufe of Salt, becaufe they extra@ an. 
acid and very corrofive Spirit from it,and that we ought not 
‘to make ufe of Saltpeter in Phylick, becaule the ‘Spivit of 
Nitre is very violent. And laftly, that Viwegar fhould not 
be uled; becaufe it diffolves feveral Mettals. Wherefore I do 
‘believe that Sugar taken ia moderation, is often wholiom. 
It’s weet and agreeable tafte proceéds from the frit 
Union there is between its Salts, and Sulphurs. © It’s good 
for a Cold, .and to allay the fharp Humours of the Breaft by 
its Oily Parts. It alfo provokes Spittle, by attenuating 
the vifcous Phiefms that fick to the Lungs by its effential 
Salt. ey 
_ Sugar before *tis brought to be { white and fine, under. 
§0¢s leveral different operations. Firft, they put the Su- 
Bar Canes into certain Préffes or Mills which they have, in 
order to extraét the Juice out of them, which they purifie 
feyeral times with the Whites of Eggs, and Line.Warer,. 
ee So ea Pgs eae «oe after 
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after which they ftrain it, and then boil it to a reafonable 
 confiftence; and this Sugar they callgrey Mufcovade. 
Sugarloaf. Inthe next place, they take this Mujcovade and purifie it — 
. again with Lime-Water, and the Whites of Eggs, boil it 
upon the Fire, and then turn it in the Mill into a Pyrami- 
dical Form, as we fee our Sugar-Loaves are; but ftill if it 
be not white enough, they fall to the clarifying of it again, 4 
untill it has attained to that degree of whitenefs which is” 
defired. . via 
They make ufe of Lime-Water and the Whites of Eggs . 
more and more for the clarifying of Sugar, becaule Lime- 
Water by the. fiery parts it does commis divides and at- 
tenuates the vifcofities. it meets with in the Sugar, and 
_. thereby frees its effential Salt from thofe fame vilcofities to’ 
which they are ftri nited. _ As for the Whites of Eggs, 
they operate upon thysroccafion, by {wallowing up with their 
ropy and glewy Parts the Impurities which they meet with 
in Sugar. Thefe Clarifyings are, often repeated, to the: 
end that that which cannot be removed at one time, may. 
be effeéted at another. | ae 
Thefe Clarifyings heing repeated, take away many. of 
the Sulphurous Parts along with them, and fo the ‘feveral. 
degrees. of Sugar differ from one another, as they have 
lels of thefe proportionably in, them; and thus it is that 
coarfe Sugar has more of themin it than Loaf-Sugar, be- 
caufe that being endued with more vifcous and glewy parts, 
it continues more fixed to the Fibres of the Tongue, and. 
makes more impreffion there. It’s alfo obferved that thofe 
Syrups and Comfits. that are made with coarfe Sugar, candy 
lefs than thofe made with the other; and this proceeds 
from the fattifh parts of the coarfe Sugar, which hinder 
it.to Chryftalize or Brighten. i'M re 
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Sugar-Candy is no other than Chryftalized Sugar, made 
more compact than it was before, and therefore Sugar-. 
Candy, either whole, or in pieces, continues longer in 
your Mouthunmelted, and confequently makes a greater 

‘impreffion than the other Sugar; and for that Reafon ’tis 
alfo more in ule for.quallifying the fharp Humours that fall 

upon the Breaft. We muft in,,the mean time oblerve, 
that Sugar-Candy well pulverized, does as eafily diflolve as 
other Sugar, becaule each of its Parts having then more 
furtaces than before, and being not ftrily united one to: 
the other, they very eafily diffolve in the Liquor they are — 
putinto. Sugar-Candy is White, or Red, according as ‘tis 

‘made of fine Sugar, or red Mufcovade, aay 

There are other ways of ordering, Sugars for various — 
ules, which wefhall not infift uponin thisPlacee 
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- CHAP. Lxxxvo. 
> OF SALT. 


; ‘Here are two forts of Salt ufed in Food, Difference 
viz. that made of Salt-Springs, and of Sea 
_ Water. Whether it be of the one or the other, 
you ought to choofe that which is clofe, folid, Choice. 
that eafily melts in Water,*and ofa pungent 
and penetrating tafte. | | aes o 
__ Common Salt is of a purgative, opening, de- Good ef- 
terfive and drying nature, it creates an Appe- feds. 
tite, helps. Digeftion, produces good effets in 
the Cholick, and ftoppage of Urine. It’s ufed - 
in Apoplexies, and Convulfions, They put it 
into Suppofitories, and Glifters. They alfo . 
_ apply it hot to the) Fundament, in order to — 
_ rarifie and diflipate Catarrhs. ; 
_ The immoderate ufe of Salt heats too much, 7 effeés. 
and often produces an ill habit of Body, and =~ 
the Scurvey. | i, + 
_. Common Salt contains much acid Liquor in- principies, 
timately intermixed with fome Farth, and a . 
every little Sulphur. % (#024 ‘yi oe 
Salt agrees at all times with any Age and Time, Age, 
_Conftitution, provided it be very moderately and Con- 
“ufed. | ty fiiusign, 


REMARKS, 


_ © NOmmon Sake is the only Mineral that 1 know of, 
_X~z which is ufed in Food. The wonderful -u% of iD Sat, 
* made Lycretizs name it Panaceus. Homer, Plato, and fe-"" 
veral others called it Oérov, xai Gop Gsogsatseror, corpus 
Aivinum, 5 Deo amiciffimum ; tor the ancient Pagans had 
“Flower and Salt mixed together to be thrown upon their 
“Vittims, It was alfo a Command given the Children of 
WUrael, never to offer Sacrifice withour Salt, liny. pre- 
 » ® ” aS. tends 
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tends there is nothing in Nature more ufeful and né- 
ceffary than the Sum, and Sais. Pythagoras takes notice of » 
the indifpenfible need we ftand of it, for, fays he, no 
- ‘Fable can be without it; and the fame thing this Verie 
- out of the School of S4/ernum docs intimate. i 


aA 


Omnis menfa male ponitur abfque fale. 


my . There are fome People who look upon it as an Hil 
i Omen when there is no Salt upon the'Table, or when — 
"tis (pilt. « Plutarch obferves. that the beft Vidtuals is inti- - 

pid without Sait, and cannot be eaten without it, as ap- 
pears by this Verfe: rik ¥ Tae 


4 2 ae 


Seas 2 Non fapit efca, bene, que datur abfque fale. 


It’s the Salt that is naturally found in Compofitions, 
or which is mixed with them, that makes them found, 
and to keep the longer. *Tis this alfo that ‘gives a kind © 
of pungency to our Vidtuals, wherein their favour and 
tafte do confifk ; and hence it is that the word Saft has | 
been applied to Jefts and Wit; fo that if a Mam were 
-empty-beaded, they called him Home fine fale, and Inful> 
fus, uec micam falis babere dicitur, as appears by this 
“Line of Catulus: : rin 
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| | behing. : 
Bet: Nulla in tam magno eft corpore mica fais. 
et, : ‘ ig roe i : ‘ 
Tie Some pretend that Sait does not a little contribute to 
make the Spirits more brisk and lively ; and this they 
RiP have grounded upon the Relations. given by fome Hifto- | 
© sleee tans of fome Nations who eat no Sait, that were alto-.. 


gether dull and ftupid. omer being about to defcribe 
the Ignorance ofa certain People, fays; 


- 
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—— Illi non equora norunt 5. 

. Nee fale conditis moverunt carnibus uti. - 
The formation of Salt proceeds fron’ an atid Ligtor, 

which incorporates and clofely mixes it felf with fome_ 

*  . °** Earthy Matrices, as any one who hath the leaft Skill in} 
RAW, Chymiftry, may eafily apprehend.” This Natural Operas 
tion of Chymiftry continually paffes into the Bowels of” 

_ the Earth, where there is always acid Liquors, and Earthy 

-lipel yg 4 dh eae Matrices 


t ‘ : 
* . 8 a 
tt S ne 


AOR Cae > Oe 
; at BEG Raa é a date emgatah Maha. TAN 
_ Matrices to be found, ‘ready to admit ‘them int their, z 
» Pores. Jn this manner Mineral Salt is prepared, called by * 
the French Sel gemme, becaufe ‘tis bright, and almoft tran- Minerat ” 
fparent- There is more of this Salt bya great deal than Salt. 


ef any other; and ’tis’not only found in feveral vali 
Mountains of Zyrope; but alfo in many Mines, both ita 
Eeypt, and the Judies. It’s now as it were demonftrable 
that this Salt fupplies the Salt-Pan, and Salt-Springs, as | ~~ 
alfo the Sea with faltnel&. All the difference there is be- 
tween Mineral Salts, and that made of Salt-Springs, and 
Salt-Pans, is, that Mineral Salt having not had the ad- 
Wantage of being allayed and qualified by the Water as 
the others have, isa little more pungent. oe y a 
Salt-Paas and Springs are to be met with in feveral Hom to 
| Places, however Bay-Salr is more commons This laft is make Bay 
» made either by evaporation in great Gallons; as they Sait. 
do in Nurmandy, or by Chryftalizing ic H@O {mall Corns 
of a Cubical form, as they do in many Places where there 
are Salt-Marfhes. You muft obferve that the Salt which — 
is made by Evaporation, is clearer and whiter than the 
other, but not fo Salt and Pungent; and the reafon, 
_. thereof is, that the Fire ufed to make the evaporation, 
_ hath made it lofe fome part of the acid Liquor it had 
_ before.in it 5 whereas that made by way of Chryfalizing, 
having loft nothing by the power. of Fire, asthe other, 
did, prelerves all its Saltnefs. It’s a little greyith, upon. 
the account of fome Earthy Particles it carried along with 
it, when feparated from the Salrith Airs. If you would 
_ make it white, you haveno more to do than to diflolve 
it in Warer, to filerate the Liquor; and to caufe an Eva-: 
poration ‘till it becomes dry; but then this Salt will have 
loft tome.of its ftrenyth, like the Salt of Normandy be- 
fore-mentioned, . Sl gt 5 
‘Common Salt creates an Appetite, by the pungency it’ 
excites in the Fibres of the Stomach, it helps Digeftion, 
‘by. the help of itsdifuniting Par:s, which divide and at- 
_ tenuate the Fuods contained in the Stomach. It alfo 
produces good effects in the Cholick, by precipitating 


, 


and expelling the fharp Particles that caufe it ; and more- 
_ over by pricking the Inteftinal Glands, to promote an 
_ €yactiation of Humours, which may caufe the Cholick. 
_ They dolikewile put Sait into the Méutlis of thove that are 
_ fallen into Apoplettick Fits, that fo by pricking and 
‘. grating bard upon the Fibres of the Longue, it may 
» sanfe a kind of burning in the Nerves, which gives 
| the Spirits an opportunity to free themleives from thof 
~ @tols Matters that do opprefs them. _ 
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Salt, when taken ina great quantity heats much, fince 


ry ae by attenuating and very vigoroufly dividing the Humours, 
* it agitates them in an exceflive degree. It may allo 


 caufe the Scurvey ; and the Reafon is, becaufe this Diftem= — 
»» per proceeding from abundance of acid and grofs Juices, 


_ | the common Salt which is acid, contributes to the proda- 
. ing and augmenting it. . 


e Eymology. _ Some pretend that Sal, the Latin for Salt, isderived © 
Sh from Salire, to leap, becaufe when *tis thrown into the — 


fire, it flies out, and makes a noife. Others will have it 
come from Salo, that is, @ Mari, & Soles for when they: 
fet the SeaeWater into any Place, and expofe it to the 


Stn, the Salt appears in proportion to the evaporating of | 


the Water. But the beft Etymology of Salt is from the 


_ Greek word ‘das, which alfo figni es Salt, and is but the — 


- tran{pofition *" Letter. 
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- Of Foods prepared of Animals. i 


Ww E fhall not trouble our felves in this 
Place with a Queftion, about which 
& Modern Anatomifts cannot yet fully 
! agree; and that is, Whether all 
) Abittais: have their Origin from Eggs, each of 
which contain the Parts of the Animal in lit- 
“tle, or whether they are produced by the fimple 
: mixture of the Male and Female’s Seed, as the 
' Ancients pretended. I think I may fay by the 
by, that.the new Difcoveries which of later 
Times have beeh made upon this Head by 
“the Artof Anatomy, are enough to decide the 
Difpute in thé favour ‘of Eggs.  Befides, if 
this Queftion be but never fo. Hee confidered, 
the Reafons for the Eggs will be foiind fo clear 
and convincing, that it will be impoflible to 
‘oppofe them. ar a word, is it credible that 
the ag of Nature fhould leave<it to the 
K 4. liberty 
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-<. .. liberty and fortuitous ‘conjun@ion’ of Atoms, 
| to form a Body that is fit for fo many different 

_. 4». Mofions, fo compofed and framed with as 

mach Art as that ofan Animalis? And is it 
not better to fay, that this Divine Author, who 
acts always by the moft fimple and conftant. 
ways, in his firft formation of two Animals 
of each kind, lodged in the Female all-the | 
Eggs of its Pofterity, fo as that the Male has | 
nothing to do but-to quicken and hatch. thofe | 
{mall parts of the Eggs by the Spirit of his | 
Seed. Laftly, if itis true, as there is no doubt: 
to be made of it, that all Plants proceed from. 
Seed, which contain all their Parts in little, I 
think we may alfo reafonably conjeAure, 
that Animals proceed from Eggs, fince thele 
two kinds of Machines are fo like one another, 
as we have already made it appear in Treating — 
of Vegetables. ei Nase 
Tho’ the Foods prepared of Vegetables were 
of themfelves fufficient for the fupport of Hu- 
mane Life, and that ’tis likely Men were con-. 
tent therewith in the Firft Age of the World, 

. as has been obferved elfewhere, yet they did — 
not long confine themfelves within fuch Rules - 
of Moderation ; they had not only the cruelty 
to deprive Animals of their Milk and Eggs, 
but they purfued thefe poor Creatures into their — 
moft hidden Receffes, in order to kill and eat — 
them; infomuch that the fwifteft Birds, and 
the Fifh in the deep Waters have not been able ~ 


to efcape their infults. . 


Generel  Thofe Animals that ferve for Food, are di- 
Pon vided into four Claffes, viz. Terreftrial, fuch 
of Ant. ; ty. Pas Red : p 
mals,' 8 ar€ quadrupeds that live upon the Earth, 
va Fowls, which are the Birds. that fiye in the — 
Air ; Aquatichs, that‘are Fifh ; and Amphibious — 
Creatures, fuch as Frogs, Tortoifes, exc. that 

- iveupon Land'and Water, 8.0 
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_ We may fay in general that Terreftrial Ani- 
-mals nourifh more than all the reft, and afford | 
oc 


' amore folid and fubftantial Food, that d 
_ waite as foon.asthat of other Animals. 9A 
' Fowls, they are for the moft part. mor@agree- 
able and delicious than Terreftrial Animals, and 
alfo eafier of Digeftién.  Laftly, Fim of all 
other are molt eafily digefted, moft moift and 
cold, but they are not fo nourifhing, and more 
Mable to corrupt than the reft. Some Phyfi- © 
cians prefcribe them to Perfons in Feavers, ‘for 
their Diet, becaufe they are eafily diftributed 
‘into the Parts, without caufing grand motions 
in the blood, as other Animals-do, which. a- 
_ bound more with Sulphur and Volatile Salts. As © 
.for Amphibious’ Animals, as they participate 
‘both of Terreftrial and Watry qualities, we 
_ fhall fay nothing particularly concerning them. © 
_ Again, as all thefe Animals have different 
_ Parts that do not nourifh alike, and alfo produce 
fometimes different effects ; 1 think it proper to 
fay fomething in this Place concerning them. 
_ ~The firft part of Animals that falls under our pyufeutoys 
 Confideration, is their Mufculous Flefh, which Fiefh of 
is of all other the moft nourthing, that which Asimals, 
produces the beft Juice, ahd that laftly which is 
'moft in ufe; It makes up the greateft part of - 
the Animal. This Flefh varies confiderably, 
according to the Age of the Animal, the Place 
-where he lives; the Food *tisnourifhed with, 
the Kind or-Sex, according as it has been gelded 
or not, if a Male; and laftly, according to the 
-way it has been prepared to be eat. ots 
/ Very young Animals, and fuchas fuck, have . 
“ufnally tender, foft, moift, vifcous Flefh, full of 
’ fuperfluous humidity. In the mean time, they 
fre eafie of digeftion, and keep the Body open, 
The Fiefh of Animals that are of more advan- 
ced: years, is more firm, and produces better 
OS acct | ‘nourihment 
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~~ noutifhment ; but that of old Animals, fuch as 
draw near their end, ufually grows dry, hard; 
and not eafie of digeftion. But here we are to 
-ian Exception in favour of Fifh; which 
1 molt part grow more agreeable to the 
tafte, the older they are; tho’ there are others 
alfo that are not good but while they are young. 

_ The difference that is between the Flefh of Ani- 
mals, in refpect to the Places where they live, | 
is confiderable ; for it has often a different tafte 
aad quality, from thedifference of the refpedctive | 
Countries. That of Animals which live in’ 

~moift and marfhy Places, produce many grofs 
Humours. On the contrary, that of Animals_ 
who live upon Mountains, that are in continual 

. Motion, and breath in a free and ferene Air, is 
wholfom, eafie of digeftion, and yieldsa Juice 
that is nourifhing, and agreeable to the tafte. 
' The Food which Animals live upon, caufes 
alfo a great difference in their Flefh. Ina word) 
what difference of tafte is there between the - 
Flefh of Rabbits fed in Houfes, with Cabbiges » 
Leaves, €c. and thofe that live in Warrens, 
and feed upon ftrong and {weet-fmelling Herbs. » 
How does the Fieh of Domeftick Hogs, that 
feed upon all kinds of haftinefS, differ from that 
of the Wild Hog or Boar that lives upon Acrons, 

_ and other Aliments they find in the Woods? 

Its faid that’ thofe who live towards the Nor- 

»  thern Ocean, having no Grafs in their Country, 
_ feed their Oxen and Cows with Fifh; and that 
the Flefh of thofe Animals, as well as the Milk 

_ of the Cows, tafts altogether Fifhy. gene 

As for what concerns the Sex or Kinds, as 
the Male are of a hotter temper than the Female, 
their Flefhis alfo drier, lefS endued with fuper- ~ 
fluous moiftures, and properer to give good: 
nourifhment. | | eka HAL 
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>» The Flefh of thofe Animals which have been. 


Gelt, efpecially when young, is more tender, 
pleafant to the lafte, more Nourifhing, and ea- 


fier of Digeftion, than that of Animals which - 


have not been Gelded ; the reafon of which is, 
that thefe laft magnancly fuftain a confiderable 
Jofs of the more {pirituous and balfamick’ Prin- 


ciples in the Mafs of Blood, by the parts of Ge- 


neration ; whereas thefe fame Principles are re- 
tained by the other; and confequently ferve to 
make their Flefh more Juicy, and not of fo {trong 


and unpleafant a Taite as the other 3 this ap- 
‘pears plainly to be true in Oxen, Sheep, and fee 
‘Veral other Animals that-have been Gelded. = 
__ Laftly, As our Stomachs could never enduré 


ithe raw Flefh of Aniina!s, they boil, roaft, or 


‘fry it, in order to the eafier Digeftion: They 
alfo feafon it feveral different ways, which im- 
“sap and confiderably alters the tafte of it, 

led Victuals-being moifter than that drefvd 


on the contrary, ismore fuitable to thofe of a 
Phiegmatick temper, to fuch as abound with 


otherwife, agrees beft with thofe that are of a ' 
‘dry and bilious Coniftitution, and that are ins — 
clined to be Coftive. Fried and Roafted Meat | 


fuperfluous moifture, to thofé that are fubje& 


‘to Rheums, and Diftempers of that kind. 

_ Having now examined, the Mufculous Part, 
‘we proceed’ to the. others that are often 
‘ufed for Food, and of which many things ought 
to be Confidered, | | ; 


\ The Liver in Latin is called Secur, quod juxta Liver. 


‘eordis vires poreftatem fuam exerceat , becaufe it 


JaGts its part near the Heart, It’s a Bowel ap- 


peste for the purifying of the Mafs of Blood, 
‘by 


y freeing it from the bilious Humours it con 


tains. It’s commonly of a compact Subftance, 


‘clofe in its Parts, hard of digeftion, and apt to 
caufe Obftructions. However, it differs very 
Much, according tothe fpecies of the Animal, 


according » 


a 
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according to The Food it eats, and the different 
quantity of thofe fame Foods. Thofe Animals’ 


’ that are in the prime of their Age, and have 


been nourifhed and fatned with good Aliments 
wherewith they have been ferved in great 
plenty, have a tender, juicy and well tafted 
Liver. For Example, the fat Livers of Hens, 


_ Chickens, Capons, -Geefe, and even of young 
_ Pigs, that for fome time before they have been 


killed, have been fed with Meal, Milk, dried 
Figs, Beans, and the like things, are ef{teemed 
to be Dainties; they likewife efteem the Liver 


-of.a Calf very much, but thofe of other Ani- 


Spleen. 


Kidneys. 


mals that are more grown up are not good 
Food. pe Raat re tee 
The Spleen is a part of the Body that always. 
produces grofs, thick and melancholy Juicejand 
is not eafie of Digeftion. LODE Gs 
The Kidneys in Latin Rene, are fo called, 


bd 


dws cu petty a fluendo, to run, becaufe the_ferous 


' part of the Blood filtrates, and continually runs 


there. Thefe are ufually a folid and compact 
Subftance, that makes them hard of Digeftion, 


_ and apt to caufe Obftructions. In the mean 


‘The Heart. 


time there are fome young Animals, whofe 
Kidneys are tender, and well tafted enough ; 
as thofe of Lamb, Veal, Pig, and the like 

The Heart in Latin iscalled, Cor, 4 currendo, 
torun, becaufe *tis in continual Motion ; or elfe 


from the Greek, xparte, becaufe ’tis the princi- 
pal part of the Entrails : In fhort, we may fay, 


that the Beartis the firft that has Life, and the 
laft that Dies. It’s a Mufcle of a very folid and 


' compact Subftance, and confequently a little hard 


«good Juices enough, 
. a : % 2 ‘ 


to be digelted : However, when tis well bo 


» 


ed, it.affords good Nourifhment, and produces 
GO ed 
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The ee in Latin are called, Pali and in Lungs. 
Greek, arvivuoy, dro 8 mvivuares, a 2 {piritu, becaufe ® 
the Lungs, in the two alternative Motions of 
Breathing, receives in the Air, and throws it. 
out again, almolt like a pair of Bellows 5. and. 
this is alfo the reafon why fome Philofophers, 
call the Lungs, cordis flabellum, & vextilabrum, 
he Bellows of the Heart. | Yt’s of a foft, moift, . 
juicy, and light Subftance, eafy of Digeftion, 
‘and Nourifhing enough: In fhort, it may pafs 
for good Food. 
The Glands are almoft all tender, apt to Gtnd:, 
crumble, pleafant to the Tafte, having a good 
Juice, Nourifhing, and eafy of Digeltion, efpe- 
cially when the Animal is in good cafe, and has 
been wellfed. =~ : 
© The Tefticles are in Latin called -T: ofes, be- ar 
-caufe they are the irreproachable Witnelfles of Ps 
Virility and Fruitfulnefs : Thefe Parts of old - 
“Animals have a ftrong and unpleafant Tafte ; 
‘but the  Tefticles of Young ones are delicate 
Food, and produce good Juices. 
‘The Tongue, Lingua, is fo called, a lingendo Tongue. 
cibo, becaufe it licks the Food, is a part excelling 
-all the reft, for the excellency of its Tafte. It 
produces good Juices. The Tongues of Lambs, 
Hogs and Sheep, are eafy of Digeftion: Near’s 
Tongue is a fomewhat ‘grofler Aliment, but it 
‘tales very well, and is very Nourifhing. 
_ The Feet, and other remote Parts, that are Feet. 
‘all made up of Membranes, Ligaments, Tendons, 
Py cins, Arteries, and Grifles, produce a vifcous, . 
“glutinous Juice, and are cooling and moiftning : 
 Thefe Parts are naturally hard of Digeftion, and 
“therefore they ufe none of them for Food, but 
“fuch as belong to young Animals, and if potlibl, 
“thofe that ftill Suck. . 
_. The Brains, Marrow, an d. Feare an infi- prain, 
» Marrow, 
; ae Subltance, | hard Ps » eh ReePse to mane pbs 
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duce a erofs and thick Juice, to excite Reachings, 
and leflen theStomach. ae ee 

Who will believe that Horns are ufed for Food? 
Yet thofe of Deer, newly Calved, and fo being 


tender and foft, are very Nourifhing, and deli- 
cate Food: They alfo make a Jelly of S¢ 


+ Horns, that is of good ufe, as we ‘hall ¢ 
hereafter. Rae | iat 
Bones. They have alfo of late times found out a way 


to make Bones fer¥e for Food: They put them 
_ Into a Machine invented by Monfieur Papin, and 
diflolving them there, they are reduced toa kind 
_ > of Broth or Jelly, that is very Nourifhing. 
Stomach The Stomach and Entrails of Animals are of 
iv a Membranous Subftance, and like other Mem- 
ve branes are alfo hard, vifcous, glutinons, not ealy 
a of Digeftion, and apt to caufe Obftru@ions, — 
be The Blood of Animals is fometimes ufed ; but 
det it be dreft which way you will (for *tis not 
ufed alone, and ’tis that Blood alfo that proceeds 
from the Veins and Arteries’ it’s always hard of 
Digeftion, eafily Coagulates,. and produces a 
} quantity of grofs Humours. — It’s faid, that Bull’s 
vc eon Blood newly taken from him and prefently boiled 
| ~ is Poifonous, and that Themiffocles loft his Life 
he? by it. ¢ soll enna 38 
Blood. : he Blood moft ufed by us is that of Hogs, of 
which Puddings are made. Hare’s Blood is alfo 
7 very good. Farther, they ufe that of feveral o- 
} | _ ther Animals in Phyfick rather than for Food, ac- 
cording to Diofcorides, 1. 2. cap. 7t. sti a 
» «The ufe of Animals for Food varies according 
to the People and Country: In fhort, this we 
are fure of, that we have fome here that can ne- 
ver eat of them but in prefling Neceflity, becaufe 
we have got a ftrong Averfion for them, tho’ 
_ we Know not why. In the mean time thefe fame 
Animals are earneftly fought after in feveral 
‘Places; Again there are feveral others which we 
make no nfe of here, becaufe not to be had ; they 
7s)" I £4: 
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‘eat them with Delight in thofe places where they 
breed. We fhall fay fomewhat of this here- 


_ The Poles, Germaus, and Englifh, whofe Coun- The Ger- 
tries afford good Pafture, breed all forts of Herds mex, Po- 
of Cattle; however, they.value Beef and Swines li. gi 2 
Filefh before any other. The falians and Sicili- ote 
ans arenot fo much given to eat Flefh ; and for my of ”’ 
‘the Spaniards, they are ufed to eat but little Meat, Living, 
the reafon of which perhaps may be, that their | 
Country is Barren, and that they will not take 

the pains to make it Fertile by Cultivation. 

The French, whofe Country abounds in Necef- French - 
faries, alfo make ufe of feveral: forts of Animals, ”4> 
which they prepare and drefs in {6 delicate a» 
manner, and with fo fine and agreeable a Tatfte, 
that it may be faid, they have refined Cookery, 
and do therein, as they fancy they do in every 
thing elfe, excell all Nations. gh Ah ah | 

There are feveral of the Northern People who Of many 
feed upon the Flefh of Bears, Wolves, and Foxes: Northern 
Jehnfton alfo fays, there is a certain Animal in Nations. 
the vaft Forrelts. of the Northern Countries, 
which in Latin is called Tarandus, that goes com- 
monly in Herds, and fometimes in fuch great _ 
numbers as is hardly credible. The Natives 
catch this Animal, tame it, and then ride upon 
it as we do upon Horfes, -becaufe ’tis fwift; they 
alfo eat the Flefh of it, which is very dainty, and 
agreeable to the Stomach ; and they drink its 
Milk. ee | ae 
. The Turks eat. A4uston and Goats Flehh with a zurks. 

ood relith, and boil them with Rice, which 
hey mix with Cardamum. F . 
_ The modern Tartars, who have fuch ftrong and Moters 
Breat Stomachs as the reft of their Bodies are, eat Tartars. 
Horfe flefh half raw : They drink the Blood, as — 
well-as the Milk, of the Animal, of which they 
make Cheefe, according to abate Account of 


orfes, cap, 1. p. 8. 
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Arabs. 


Some - 


‘Pe ypsians | | 
|. and Camels, 1. order perhaps to attain to the 


| 


j 


y 


People of 
Senega, 
&eo. 


id OME Oe Fre 
~~ "Phe Arabs make a rare Dith of the Flefh and 


Milk of a Camel dake Bile 
Galen affures us, that anciently the Porters 


among the Egyptians fed upon the Flefh of 4fes 


Strength and Patience of thefe Animals. 

Mojt Nations abhor Dogs Flefh, and none will 
eat it unlefsin great Neceflity ; however fome 
pretend, that the People of Senega, and the.Na- 
tives of Guinea, do much ufeit. Galen alfo men- 
tions fome Nations that eat of it, after they had 


_caufed the Animal to be firft Gelded. The Gh- 


Chinefe. — 


nefe fatten them well, carry them as we do Flocks 
of Sheep to Market, and fell them. — 

Scaliger, and fome other Authors, tell us, that 
Bats are much valued in fome places for their good 
Tafte ; and they alfo fay, that they are in the 


 Eaftern Countries more delicious and agreeable 


Africans. 


than our Poultry. | 

There is in the Defarts of Africa, in feveral 
parts of Afiz, and in the Kingdom of Bengal, a 
large four footed Animal called a Rhinoceros, be- 
caufe he has a Horn grows upon his Nofe, which 
is no fina Defence to him againft external Inju- 
sey 2 however, they do catch him, and eat its 

efh. ee eons 

There are in Afriea a great many, Montfters, 
and feveral kinds of Animals, not known to the 
reft of the World, which are almoft all ufed by 
them for Food § ‘The Inhabitants off thefe Parts 
make no fcruple of eating Panthers, Crocodiles, 
Lions, Elephants, Serpents, and’ Apes, many alfo 
among{t them feed upon ‘humane Flefh, which 
they efteem fo much, that they willingly Lift 


_ theinfelves for Soldiers, and defire no other re- 


AMET cass 
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ward for their trouble, ‘than the Liberty to eat. 


the Men they have taken or,flain. =” ae 
There were alfo in America formerly a great” 


_ Many Man eaters, who all the Year round, in 


their {mall Canoes, went out toSea, in order to’ 
) . : : “y w a ape ge oda i i" 
i ee | | ie 
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feize People to cat them ; but th’s fort of abomi- 
nable Cruelty they have laid afide, fincethe Ex- 
» ropeans have fettled amongft them ; however, . - 
thereare fome ftill who follow this Cuftom ; from 
all which it follows, there is no fort of Animal 
but ferves for Food in fome place or other. Se- 
- veral pretend, that the Cuftom of eating Animals 
- notcome up till after the Deluge, and that. 
ey were before that content to feed upon Ve- 
getables , and this they would prove from Ge- 
nefis the Firft, That G O Dibefore the Flood pre= 
{cribed the Food which Men fhould eat, and that 
there is no mention made therein of the Flefh of 
Animals. Moreover, they Cite divers Fathers, 
_Hiftorians, Poets, Phyficians, Philofophers, and 
others, who are of this Opinion. | ; 
See what Lucretius {ays upon this Subject, Lib, 
§. derer. nat. . 3 alee snes 


‘ 


Que Sol atque imbres dederant, quod terra crearet 
Sponte fua, fatis id placabat peftora donum, 
| Glandiferas inter curabant pettora quercus, 


And Ovid fpeaking of the fame time, in the 
Firft Book of his Metamorphofis : | 


- 


——Immunis, raftroqne intata, nec ullis 

| Saucia vomeribus per fe dabat omnia tellus ¢ 
Contentique cibis nullo cogente creatis, 
Arbuteos fetus, montanaque fraga legebant, 
Cornaque, & in duris herentia mora rubetis, 

£t que deciderant patula Fovis arbore glandes. 


% ‘And in Lib. 15. of his Metamorphofis ; 


At vetusilla etas, cui fecimus aurea nomen, 
Fatibus arboreis, G humus quas educat herbis, 
Fortunata fuit 5 nec polluit era cruore : 

Tune & aves tute movere per aéra pends, — 

Ex lepus impavidus mediis erravit in arvisy 
Nes fun srudelitas pifcem [ufpenderat hame, 
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Others on thecontrary pretend, that the Flefiy 


put them to; and laftly, that it is,;we may fay,in 
fpight of Nature it felf that wedoufethem. A- 
mong the’ many Proofs they bring to confirm 
their Opinion, I fhall only mention two in this 
place. The firftis drawn from the Structure of 
the parts of our Body ; Each Animal, fay they, 
has Members and natural Inftruments, that are 
proper to feize the Prey, which is neceflary for) 
its Subfiftance :. For Example, Thofe Animals. 
that feed upon Flefh, and which,as they pretend, 
are the only ones to whom the ufe of Flefh is pro- 
per, have ofually a large Mouth, fharp and pier= 
cing Nails, {trong Teeth, and a good Stomach, 
fitto digeft raw, and the moft folid Food ; where- 
as Mankind, on the contrary, have but a {mall 
Mouth, foft and weak Teeth, a tender Tongue, 
and a Stomach that is not proper for digefting 
_ of raw Meats, fince it cannot well digeft thofe) 
“that are boiled. o>" ga ee 
‘They add in the-fccond place, That befides 
that, the Flefh of Animals do, by the exceflive: 
fermentations they caufein our Bodies, corrupt 
our Humours, and occafion divers Difeafes + 
They further obferve, that thofe who.feed upon: 
grofs Fleth to excefs, fuch ‘as is that of mof qua= 
drupeds, they become grofs, ftupid, and as a 
Man may fay, acquire a refemblance of Tempet 
and Inclination with thofe Animals whofe Fiefh 
they feed upon, And this was the reafon tha’ 
in aicient’ times there were fome People whe 
“ a ve aa Dien aes — would 


"would not eat the Flefh ofany Animals, butch as 


felves ; we likewife fee, that thofe who live upon 
Goat’s Milk, are ufually more lively, ative, and 
nimble than others: Galen fays, upen this occa- 
fion, Lib. 3. of the Nature of Foods, that thofe 


.who live upon the Fieth of Ages or Camels, are 


2 


ufually heavy, and dull of Underftanding. 
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. were-Strong and Couragious, in order to cquire’. 
_ the Noble Qualities of thofe Animals for them- y 


But in an Anfwer to thefe Objections, it’s . 


faid in the firft place, that Man, initead of thofe 


Arms and Inftruments which carnivorous Ani-- 
mals have, hath Induftry and Reafon, whichare 


- preferable to all: And in the next place, If Dif- 
eafes do proceed from the immoderate ufe of the 


_ Flefh of Animals, it’s the fault of thofe that take 
dt to excefs: And faftly, that as for Plants, there 


are many of them that prove certain Poifon if 
€aten, and that ’tis not certain, that the Flefhof 


any Animal, wheneaten, has the fame effea, 


Astor my felf, 1am of Opinion, without en- 
_ tring into all thefe Difcuffions which I think’ to 


be of little ufe, it may be faid, That the ufe of 
Animals Fleth may be. convenient, provided it 


good Nourifhment ; however, it may be, if it 


_ had never been ufed, and that Men kad been 
» content.to feed upona certain number of Piants 
_ only, it would have been never the worfe for 
. them; But it’s no longer aqueftion to be difpu- 


ted, and if it bean abufe, it has fo long obtaia= 
ed by Cuftom in the World, that it is become 


_ neceflary. 


There were anciently a great many Philofo- 


be in Moderation, in as much as this affords ~ 


The Ovinie 


~ phers, who from a great many Chimerical Ideas, on of Py. 


- 


formed by them, thought it a great Crime to thagoras, 


: 


- 
“s 
. 


ae 
wns - 
; 


a 


very Body knows that this Philofoper fancied, 


that after the Deaths of on¢ Animal, his Sou} 


 palled. 


— _ 


gat the Flefh of Animals. Pyshazoras was the * 
‘Girt that undertook todefend their Lives. E- 


i 
. 
of 


48 


‘pafled into the Body of another of the like ot 


different Nature; and from this Principle, he 


looked upon thofe to be infamous Perfons, who 


| endeavoured to prolong their own Lives by the 


Death of others. Empedocles, Porphiry and Plu 
tarch, were almoft of the fame Opinion : Nay, 
there are feveral Sects in the Eaft fo fcrupnlous in 


following the Opinion of the Tranfimigration 
of Souls, that they durft not fo much as kill a 
Flea, or the moft defpicable Animal , and when 


they fee any Chriftian go about it, they readily 
prefent themfelves, and offer Money to redeem 


‘the Life of that Animal, which afterwards they 


fet at Liberty. , : 

~ As the RidiculoafnefS of this Opinion, and 
the Confequences thereof are very manifeft, we. 
fhall dwell no farther thereupon, in as much as’ 
that there is no Chriftian Philofopher fo mucha 


- Fool, as to give the leaft heed to fuch extrava- 


gant Opinions: Indeed, there are fome Religi- 
ous Orders in the Church} who will not eat any 
Flefh ; but this they do, or pretend to do, ont 


of a Principle of Mortification, and not with any 
‘ regard'to the Errors of the Pythagoreans. | 


Snperftiti- 
on of the 
- Indians. . 


The Egyp- 
tians and 
aabenians, 


There are feveral People, who out of Super-. 


ftitious Confiderations, dare not eat fome Ani- 
‘mals; For Example, they do in fome part of the 
Indies give divine Honoursto the Ox, infomuch 


that it is according to their Principles, at leaft 
as great.a Crime to knock down an Ox, as to kill 
a Man. | 

Plutarch fays , That Sheep was anciently 
held in great Veneration by the Egyptians’; and 
that the Athenians had fo much Refpet for thofe 
Animals, that they judicially proceeded againft 
thofe who flew a Ram. 

The Egyptians alfo efteemed Goats very much, 


_ and durft ‘not eat their Flefh, according to the 


following Lines of Fuvenal : 


Nefas ile fatum jugulare capella : 3 
Carnibus humanis vefei licets. If 


A Treat 


| If it be lawful 


, “mix Sacred things by Moles 
with Prophane, we fhe fo fay in this| place, forbad. the | 
_ that the Law of A2o/es forbad the Yews to eat of wis Figs A 
| fome fort of unclean Animals, and fuch that - Jews. 
Were naturally Fat and Heavy, left their Fleh 
being hard of Digeftion, fhould make them La- 
zy and Idle, and divert their Minds from the 
Worhhip of GOD ; and this was the reafon 
that the Yews durft not eat the Fat of Oxen, 
nor as much as touch Swine’s Flefh: They - 
were likewife pofitively forbid to ufe the Blood 
of Fowls, and four-footed Beafts: But enough ~ 
_ of this Matter. Let us now more particularly 
 4nquire into the Foods that Animals do afford — 
US. | | e - 
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CRAM A GAS OE 8 DiS ie ON eo cle en SE CHA : 
~ Choice. “J OUWare to chufe fich a Calf as is young} 
i that has ‘not left off Sucking, and comes | 
from a fat and well fed Com. Veal, 1 
mean the Flefh of all the parts of a Culf, is 
much ufed in Foods. It ought to be white, juicy, 
tender, plump, and well tafted. Normandy in - 
France has the beft Veal in that Country, and they 
call it River-Veal s and Effex in England is the — 
-_- moft noted County for it. © | | aa 
Goot ef. Veal is nourifhing, moftning and cooling ; it . 
feits. inolifies and opens the Body. The Head and 
Lungs of a Ca/f are pectoral, good to qualify the — 
fharp Humours of the Breaft and Throat, and 
for the Pthifick. Calves-feet are alfo peétoral, 
their Subftance is glutinous, qualifying and 
moiftning: They are boiled in Broths, to mode-~ 
rate the lofs of Blood, Women’s Terms, Piles, 
and {pitting of Blood. | Calves-liver has that in 
common with other Livers, that it binds and» 
>. produces grofs Humours. |... ch ire a 
effets. Veal, andthe other parts ofa Calf being eiidu- 
‘- "sed with a Juice that is temperateenough, produ- 
ces no ill Effects ; but theyace not good for thofe— 
‘who have a Loofenefs,. caufed by the flacking of 
the Fibres; for they'll increafe this Diforder. > - 
vps desk ved contains much Oil, Phlegm, and volatile ; 


Se: : > | 
L3, . yi 3 
sie e a ae 

= my ~ Aig. 


SO OP Weal Se ae 
_ Tt agrees at all times, with any Age or Con- Time, Age, . 
-ftitution; but ’tis better for weak and tehder #74 Con- 
People, and fitch as live a fedentary Life, than/#*™"#” 
‘for thofe that are ftrong, robuft, and accuftomed 
to conftant Exercife, who require more folid — 
“Food, and that does not fo toon confume as 
. Peal. eat de. 


aed 


~-REMA RK S. 


Calf isthe young of a Cow, or a four-footed Animal 
wellknown, We have faid it fhould be cholen when — 
wery young, and while it fucks, becaufe then its Flefh, and — 
_ the other parts, are tender, dainty, and eafy of Digeftion ; . 
_ whereas thefe fame parts will afterwards become drier, 
harder, and confequently not fo eafy of Digeftion. Bruyer 
| rifms fays, the Romans and Italians ieft their Calves to fuck 
» fix Months, and fometimes even a whole Year; andthat, =“ 
_ during that time, they took care they fhould eat no Grafs, 
| asbeing perfuaded their Flefh would thereby be more dain- 
- ty, healthy, and better tafted: In fhort, as-thefe Animals - 
are naturally of a dry Conftitution 5 the younger they are, 
better fed with moift Foods, fuch as Milk is, the more 
~ good Effeéts their Elefh fhould produce, becaufe “tis in a — 
better Temper. y: vs icy 
__ . Averroes commends Veal to fuch a pitch, that he {cruples Veghe 
~ not to prefer it before Fowls. Avicen pretends, “tis very 
_ wholefome, and -that it produced good Juices. Laftly,: 
~ Galen {fays, that roalted Veal is eafy ot Digeftion, and very. 
_ Nourifhing. ‘It’s eat roafted or boiled, and ordered many 
_ ether ways: They alfo make Veal-pies, which are very . 
- geod. - ets 
Veal is nourifhing, cooling and moiftning, becaufe it 
contains an oily, vifcous, and balfamick Juice, that is fit — 
' tounite with the folid Parts, to embarafs the fharp. Hu- 
“smours, and to moderate their Fury and Impet@ofity <. This - 
» Veal \oofens the Body, by making the Humours contained 
/-in the Veffels more fluid, and the Paflages more free and 
Y open. The good Effeéts of the Head and Feet of a Calf, - 
~ proceed from the vifcous Juice, contained in a large quan- 
' tity therein, As for a Calf’s Liver, as it confifts of a com- 
~ pact and earthy Subffance, as well as thole of other Ani- 
~ imals, it’s not ftrange it fhould make the Humours grofs, 
and bind the Body. They make ule of the Fat or Suet of 7p, pip - 
~ Veal, and efpecially that about the Kidneys, in Pomatums: 3447 ny. 
~ This, as well as the Marrow of the Animal, is of a diffol- 
er? , : ERS | * row of Veal 
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Etymology. 


Kinds, 


- Choice. 


Good ef 
feds. 


id effets, 


not alike evevyy-where, but very much varies, 


rn Hee “igthaee A Tre atife of Foods. | 


"The Runnet; which is made ufe of to curdle Milk, and is - 


in Latin called Coagulum, is nothing but a cheefy mate 
ter, that is found in the lower part of a young Calf’s Sto- 
mach. It’s a kind of curdled Milk, which contains much 
volatile Salt, and férves inftead of Leaven, for digefting the 
Aliments: wherewith the Galf is fed. 3 ae 

A Calf in Latin is called Vitulus, a viridi atate ; becaufe 
of its Yeuth ; or 2 vitulando, id eft, lafciviendo, to be 


“wanton 5 becaufe it runs about, and grows wanton, like 


moft other young Animals. eat 


OMA Pee Ih’ 
Of Oxen. 


PF Here are two general forts of Oxen, viz. 


_ ‘tame and wild ones; the laft of which 
is fubdivided into feveral other Species, which 
all of them ferves for Food in foreign Countries, 
The Beef that you chufe fhould be as young as 
may be, fat, tender, and fed with good Food. 

Beef is very nourifhing, and is a Food that 
is not eafily feparated and diffolved, and is a 
little binding. i vas ae y 
- Galen, in his Third Book of the Nature of 
Foods, difapproves of the ufe thereof 5 becaufeé 
he fays *tis hard of Digeftion, produces grofs 
Humours, aud melancholy Affections 5 for all 


‘that, we do not find, in thefe Countries where 


*tis fo much ufed, it has fuch ill Effe€ts 5 but 
that mofbPcople, who always feed upon nothing 
but Beef, are ftrong, vigorous, and hail: In- 


deed, old Beef may produce the ill Effects which 
Galen mentions, but when tis young, itis good” 


Food. Again, Galen might perhaps have rea- 
fon to fay what hedid about Beef, in reference 
to the place where he lived. In a word, ’tis 


both as to Goodnef$ and Tafte, aceording to the 
- Gountries and Paftures your Cattle feed upon. » 


vo 


a 


« Beefy 


SF ie sia ¢ 
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Beef, in all the parts of it, contains much Qil, Principtes; 
Peelstne Salt and Earth: ei yer 3 
‘Beef, and the other edible parts of an Ox, Time, Age, 
agree at all times, with young bilious People, 474 Con- 
with thofe that have a good Stomach, and are (itution. 
pretty much ufed to Exercife or Labour. 


acho REMARKS. 


W EN a Calf is grown up, and has attained-its full py 

| Y ~ Strength, ’tis then a Bull; butif care be-taken to 
have the fame Gelded before that time, ‘it becomes an Ox; 

_ fo that the ox differs no otherwife from the Bull, faving 

that being Gelded, it grows larger and fatter, but not fo 
ftrong and fierce, and much ealier tobe tamed. 

A Cow, as every Body knows, is the Female ; and the 

’ Fleth of this, as well asof a Bull, is not fo wholefome, nor 

fo pleafant to the Tafte.as that of an Ox 3 and’ therefore 

’’tis not fo much uled. for Food. eg. ape 

4 Pliny fays, that Cows do not live above fifteen Years 3 

' and that Oxen and Bulls will lait till Twenty; and that 

’ they are never fo ftronz, as at the Age of five Years. 

| Thefe Animals differ confiderably in refpect to bignefs, Difference 

_ variety of Horns, the different Formation of fome partsof © > 

_ their Bodies, the place from whence they come, and feve- 

- ral other Circumftances, too long’ to be inferted here, 

| Alvarezius affures us, That there are fome Countries where 

_ the Cows are exceeding white,and have no Horns, but long 

and hanging fars. Thefe Cows, he fays, are alfo as large — 

as Camels. The Cows are fo finall in Africa, that they 

- fcarce attain to the bignefs of our Calves, but at the fame 

time they are very ftrong and hardy. : | 

| + Ariftotle obferves, That the Oxen of Egypt are larger 

. than thofe of Greece: Every Body knows they are bigger 

in England than in France; and that their Flefh is better. 

There are wild Cattle in Scotland, exceeding white, and _ 

" haying much Hair on their Necks. Thefe Cattle are fierce, 

- and abhor Mankind to that degree, that let them but touch 

or feel a Plant never fo little, they dare not come near it 

_ for feveral Nays. 

. Some will have it, that there are Cows in Arabia whofe 

Horns are like thofe of Deer; and that there are others 

alfo in the fame Country, that have but one Horn in their 

~ Foreheads. : 

". The Beefs in North-America are crooked ; and ‘ts faid, 

- that inthe Country of Bengal they are almott as big as Ele- 
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 .” Beefis a Food that does not eafily wafte, becaufe it cone 
tains a grofs Juice, which being once condenfed in the 
Velficles of the Fibres, fticks fo faft there, that ’tis not €a- 
_ fily {eparated therefrom : It’s alfo upon the Account of this. 
earthy Juice that Beef is binding. if i 
There are many parts belonging to an Ox that is ufed in — 
Phyfick, asthe Gall, Horns, Tallow, Marrow, ©c.> 
Ox in Latin is Bos, and in Greek, @is, amd F Buew, 9 
— Bboxesy, becaufe it feeds Men with its Labour and Flefh too. - 
A Bull in Latinas Taurus, quaft read segs, amd FW resveiy, 
Div Spav, 2 caude extenfione, from the length of its Tail. ~ 
A’ Cow with Calf in Latin is called, Forda, 2 ferendo, to 
carry, according to this Line of Ovéd.- | 


Forda ferens bos eft, facundaque difa ferenda. . 


CHAP. I 
Of Hogs, : 


Kinds fj are two forts of Hogs, viz. the wild — 
and tame Hogs; we fhall fpeak of the 
laft here, and of the other in the next Chap- - 
Choice’ ter. You are to chufe the Flefh, and other © 
_ ss parts of an Ag, that is neither too old nor — 
too young ; but fuchasis large, fat, tender, — 

and laftly, that has been well fed, as with A- 
crons, Maft, Beans, Turneps, @c. ye: 

Géed ef. Allthe parts of an Hog is nourifhing enough, 

fets. and affords Meat that does not eafily. wafte, and 
_.. fuch as makes the Body a little Laxative. Bi 
Meffeas. — Pork isphard of Digeftion, produces many 
dull, vifcous and grofs Humours, and is looked’ 


| upon to be bad for gouty Perfons.., é 
Principles. _ \t contains much Oil, volatile Salt and 
Phlegm. | if aye i a 


Time, Ae, _ It agrees chiefly incold Weather, with young © 
and Con- People of an hot and bilious Conftitution, with 

fliuution. thofe that have a good Stomach, and ufed to La- — 

bour and Exercife; but for old, weak, tender, 

and idle Perfons, it’s notgoodforthem. 
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iy VERY Body knows, that an Ag isa nafty filthy zy: 
Creature, that delights in Mire and caged > ne Hike 
its Flefh, as well as its, other parts, have a good Tafte, 


and are much ufed for Food. ae | 
_ When a og is about a Year old; they geld him, and Maialisé 
then he is in Latin called Maialis. He then Srows fatter, - 
the Flefh more Juicy, and better tafted than befere. 

'. A Som in Latin is called Porce, or Scropha, and not fo Porea 
“much ufed for Food as the Hog ; becaule the Fleth of it Scrophe 
“pigs tafte fo well. . " F F g pratt > 
>, As for a Pig, in Latin called Porcellus, a great man 

“People make a delicate Dith of it roafted ; Wine ftuff hic Porcellus ¢ 
‘with Herbs or Onions: That Pig, which is neither too 7% 
“young nor too old, is moft healthful ; and the reafon iy a 
“that as this Animal is.of a moift Natutés this over-aboun= 
ying, Humidity is to be found very plentifully in him while 
“young, than when fomewhat older, when the Fermentation 

of the Blood, that is then in its full vigour, diffipates and 
yexpels the dull and vifcous Humours out of the Body ¢ 
“neither muft you chufe a Pig that is too old 3 becaufe the 
“Fermentation of its Blood and Humours, having afterwards 
‘taken away the moft {pirituous and exalted Principles, its 


‘folid parts are no more animated as before, but become 


oh, hard of Digeftion,and not fo proper to produce good 
mifetts. . - } . 
- A Aogisa greedy Animal, that makes wafte where.ever 
ait comes, and yields no profit, but when ’tis killed 3 but 
then you have its Flefh, Fat or Greate, its Puddings, Guts, 
and other Parts, which are almoft all ufed : This Animal, = 
‘Not without reafon, is compared to thofe Mifers, who 
think of nothing but to heap up Wealth continual] y at the 
‘charge of others, and do no good till ‘they are Dead, 
when they forced to leave that to others, which they 
could not carry along with them. . 

» A Hog is fubjeét to the Meafles, Leprofy, &sc. becaufe 
stis full of grofs Humours that have but little motion, and 
fuch as are like to produce thefe and the like Difeafes. 
Pork, Y mean the Flefh and other parts of the Hog, are 
‘Hourifhing enough, and afford a Food that does not eafily 
Wafte ; becaufe it contains oily, balfamick, and vifcous Prine 


the Fibres of the Stomach and Entrails, and dilate the grofs 
tumours contained in thofe Parts, © 
byes. rie. GPE 2 Pal ps Me 


Galen 
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' Galen pretends to tell us, that Pork is not only better 
tafted than the Flefh of other Animals, but alfo that it is 
: more wholefome : He Jikewife adds, that ’tis much like un- 
_- to humane Flefh, which he proves in his third Book and 
 fecond gt! of the Nature of Foods, by relating a Stery 
of cettain Perfons, whom he made io eat Man’s Flefh in- 
ftead of Pork, without their being able, either by’ their 
tafte or {mell, to difcern the Cheat put upon them.  Latft- 
ly, he affures us, that Pork when well digefted in the Sto- 
mach, affords more Nourifhment than any other Food 5 
and upon this occafion he fays, that the Athletes, or young 
People, that praétifed Wreftling, and fuch as were inured 
to,hard Labour, were .never {6 ftrong and vigorous, 
“as when they fed upon Pork 5 and that when thofe People, 
who were ufed.to this Food, did but only one Day live 
upon the Flefh of another Animal, and ftill continued the 
fame Exercifes,they found themfelves weaker the next, and 
not fo fit to renew. their Labours; and finally, that when 
they continued feweral Days to difufe Pork, their Strength . 
fenfibly decayed, and they grew lean. | ite 
| We readily agree with.Galen, that Pork may be very 
nourifhing and wholefome, for thofe whe are ufed to Fa. 
tigue and hard Labour ; becaufe it’s durable Food, and 
not fo foon wafted : But we are far from believing, that 
Pork in general is wholefome 3 on the contrary we are {2- 
tisfied, that it ought to be ufed moderately. In fhort, the 
way of this Animal's living is fo lazy, idle; and unaétive, 
and the Oxdure and Filth it continually feeds upon, fhew 
us plainly, that its Flefh is full of vifcous and grols Juices, 
that is fit to produce Humours of the fame Nature, to 
caufe Indigeftions,;' and feveral other Inconveniencies.. . ’ 
As Pork is ufed for Eood in feveral Countries, there are. 
fome who do not eat it at all. We have already in ano- 
ther place faid it was forbid the’ Fews. The Arabs, Ma- 
| bomerans, Moors, Tartars, and feveral others, ftill follow this 
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Cultom. | 3 
Flog’s Hog's-Greafe, or Leaf of Fat in his Belly, is uféd in 
Greafe.  Phyfick, in order to foftetanddiflolve, = © #4) 
Bacon, Old Bacon melted produces good Effeéts upon Pock-. 


‘ _ holes, and in cleanfing and clofing up of Wounds. . 
Hogs-dung  Hog’s-dung outwardly applied is good to ftop Bleeding © 
at the Nole, for the Squincy, and Scabs. 4 2. het 
Gall.  Laftly, /0g’s-Gall will make the Mair grow, cleanfes 
_. andcures Ulcers in the Bars, POE eae ae 
Etymology. . A 10g in Latin is Sus, from the Greek, ‘0's, which allo 
: fignifies the fame thing: They called it alfo Porcus, quafi 
fpurcus, becaufe it feeds upon Filth and impure things. ~~ 
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: he 
On 


X 


in Ai RGR PS ier at Uhlan TOOL a are Peay Ot aah hl ae i aa Ki aorta 
. | Of the Wild-Boar. ae | 5 7 


Finally, they called it formerly Thyfus, a Qv'sry, to facti- Me 
fice: ; becaufe “tis pretended, that a og was the firft 
‘Beait that was offered in Sacrifice. 


CHAP. IV. 
Of the Wild-Boar. 


“Y7 OU ought to chufe a Wild-Boar that is cyyi.¢. 
young, fat, well fed, and tender flefhed: ~ 
He ought alfo to be hunted, and well run. “ 
Wild-Boar is very nourifhing, and is Food that Good ef. 
doth not foon wafte, but yet eafier of Digefti- feéts. 
on than common Pork. ' aes | 
- ¥t produces grofs Humours, and isnot good effeds, 
for idle and tender Perfons. - | 
| All the parts of a Wild-Boar contain much Principles. 
volatile Salt ‘and Oil. | 
The Fleth of a Wild-Boar is good chiefly in Time, 4ge, 
Winter, for young People of a hot and bilious 474 Con 
‘Conftitution, for thofe that have a good Sto~ sésusion. 
mach, and that Fatigue much. 


REMARKS. 


HE Wild-Boar is fo called, becaule *tis of the fame 
iy fhape and bignefS with the tame Hog, andthat it 
fives in Woods. It’s fiercer, more nimble, and rougher 

brifled than the other. It’s ufually of a®black, or dark- 
red Colour, though Paufanias {ays he had {een white ones. 
_ Pling and other Authors affure us, that there were no 
Wild-Boars in Candia, Africa, and the Indies s And Elian 
“obferves, they had none in Macedonia, the Spantards 
“have found fome in Ameriga, which were much fnaller, 
‘had a fhorter Tail, and their Feet made otherwife than 
“thofe of our Wild-Boar ; and their Flefh was alfo more deli- 
_ cate and eafier of Digeftion than ours; And laftly, there 
were thofe in fome places that hada paix of Horns on their 
cHieads.. : 
The Wild Boar in Latin is called Verres {yivaticus, and the 
Som, Sus fera, or Scropba fylvefiris. Thete Animals couple 
in the beginning of Wiater, and wfially keep ace 
_ : 


We 
be 
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for thirty_Days. The Sow pigs in the Spring,sand for 
- that end pitches upon the moft fecret and inacceffible place 
fhe can find. When the Wild-Boar is about covering, the 
Sow, his Briftles ftand up prodigioutly, he foams at the, 
Mouth,-and makes.a fearful noife with his Tusks:. He alfo 
at this time rubs his Tefticlesagainft the Bodies of Trees, 
and that fometimes fo feverely, that they afterwards be. 
come ufelefs tohim. omer fays, that the Wi/d-Boars which 
in this manner Geld themfelves, are larger and fiercer 
than the others. , 2 
It’s faid, that when the Wild-Boar has continued fome 
time without piffing, the Urine in the Bladder gathers to 
fuch.a quantity, and burdens him fo much, that he carinot - 
«uns fo that if a Huntfman at that time comes upon him, 
we it’s impoffible for him to fave his Life by flight. ; : 
no Pliny fays, that Servilius Rullus was the firft of the Ro- 
mans, who brought up the Hunting of the Wild-Boar :. 
However we are here to obferve, that the Flefh of all 
Wild-Boars is not alike good. Thofe that are pen’d up in 
Parks are not fo good Food as thofe that range abroad 
and feed upon Roots, Swinesbread, Corn, and all forts of 
Fruits they can meet with. | 
The Wild-Boar is not of fo moift a Nature as the com- 
mon Hog, hy reafon of the Exercife, and different Food it 
lives upon ; and for that reafon, its Plefh is not fo vifcous, 
more agreeable to the Taite, and eatier of Digeftion ; 
"his Flefh is very ‘nourifhing, becaufe it contains oily and 
balfamick Juices 5 but “tis proper only for thofe that are 
_ Yobuft, and fatigue much, becaufe that being very clofe’ 
and compaét in its parts, it requires a ftrong Stomach to 
digeft it. Moreover, as Perfons who are ufed to much 
Exercife lofe a great deal of their Subftance, they muft” 
‘ atk grofs Food that fticks to the Parts, and is not {fo ealie 
| ly {pent. a 
wild-boars Lhe Wild-Boar for his defence has two long, pretty 
tusks. thick, hard, fharp-pointed, ftrong, and crooked Tusks, 
--. and thefe grow on each fide of his Snout, and are very” 
_ dangerous. When the Beaft is Dead, they take thele 
. Tusks, and Jet Children fuck them, in order to make their 
Teeth the more eafily to break our: They are alfo, when 
reduced toa fine Powder, ufed in Phyfick ; they provoke 
, Sweating and Urine ; they confume and qualify the fharp- 
nefs of the Humours ; they ftop {pitting of Blood, and the 
. »Dofe is from fix Grains to thirty or forty. “8 Oa 
Lefticles. ‘The Wéld-Boar’s Tetticles, and other parts for Generati 
3 on are proper to make Men vigorous, if internal: 
| taken. ches we my: 
Wild-boars _ Wild.Boar’s Greale being outwardly applied, is of a di 


Greafe.. Solving, foftning, frengthning, and qual ifying Nature. 
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‘\ 4ts Excrements and Gall being externally applied, di Exere- 
* folve {Crophulous Tumours, and curethe Itch. ments and 
| The Wild-Boar in Latin is per, quod afperis verfetur in Gall. 

| Jocis ; becaufe it ufually lives in mountainous and rough Exymologys 
Places. J ‘ . ‘ | , j ins ; 


CHAP. V. 
Of Lamb. 


QZ OU are to chufe a Lamb that is tender, well Choice. 
\ fed, and whofe Flefh is delicate, and a- 
' Breeable to the Tafte. ‘The time of eating Lamb 
iscommonly in the Spring. 
Lamd is of a moiftning and loofning Nature, Good ef: 
_ very nourifhing, and lenifies fharp and pungent fe#s- 
'Humours, bere | eee 
_ __ Tt produces vifcous, .phlegmatick and grofs Weffets. 
_ Humours, efpecially when it istooyoung, = = 
a : i contains much Oil, Phlegm, and volatile pripciples, 
GLE Re ae aa gai 
Tt agreesin warm Weather, with young bili- zane, 
~ ous People ; but Perfons of a hot and phlé®ma- Age and . 
_ tick Conftitution ought to refrain from it, or Cowftim- — 
' ufe it moderately. ren 


REMARKS. 


_ BX AMBisa four-footed Animal well known, it’s of 2 

- By pretty moift Nature, and its Flefh full of vifcous, 

_ and grofs Humours, which likewife produce Humours of 

~ the famekind : Thefe Juices however make the Lamb to 

_ be of a moift; cooling Nature, fit to qualify the over-vio- 

_ lent Motion of the Humours, and to allay their fharpnefs. 

_ . The: older the Lamd gxows, the lefs of thefe Juices it 

_ does contain, tor fo far in proportion as the Fermentation 

’ of its Blood increafes, it attenuates, and more powerfully 

| expells the dull and grofs Matters contained therein, gi 
__, Lamb-Gallis looked upon to be good in the Falling- Gal, 
_ficknefS: They take it from two to eight Drops, in’ a Li- 
 Quor prepared for that purpofe, rie . 
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A Treatife of Foods. 
The Runnet, which is found in the lower part of a 
Lamb’s Stomach, is good againft Poifons and they alfo” 
make ufe of it to curdle Milk. — re 
Lamb in Latin is Agnus, ex deyvas, chafte ; becaufe it was” 
anciently a pure, clean, and proper Sacrifice. ‘ 


a 


Others derive the Word Agnus, quid matrem fuam pra” 


eaters animantibus agnofcat ; becaufe he doth more parti~ 
_cularly know his Dam, than’ any other Animal. And ine” 


Choice. 


Good Ef- 
feds. 


I) Effeds. 
Principles. 


Time, Age, 
and Con- 


Stitution. - 


deed, it’s fomewhat furprizing in a Flock of Four hundred ~ 
Sheep, to fee every little Lamb know and diftinguifh his 
own Dam by her Bleating ; and that they will not them-~ 
felves give over Bleating, till they have found them, } 


CHAP. Viv o> a 
- Of Sheep. 2 as 


7 OU are to chufe the Flefh, and fuch other’ 
parts of a Sheep as are young, pretty fat,” 
tender, well fed, and bred in a pure and dry 
Air. | r is 
Well fed A4uton yields good Nourifhment, | 
and is eafy of Digeftion. sia | | 
When “tis Old, it’s dry, hard, and net eafily 
digefted. ai 
Mutton contains much Oil, and volatile Salt, } 
in all the parts of it. PS Oe a 
It agrees at all times, with any Age and Cone 
ftitution, tN ge . sn 


REMARKS. 


W HEWN a Lamé is attained to {uch a bignefs, they” 
OV Geld it ; but if not, they callita Rem. The 
Sheep is the Female. Cem 

Ariftorle ays, thefe Animalsare very infirm, and expos 
fed to as many Diftempers as Mankind. + nae 

Ram’s Flefh-is feldom eat, becaufe of its unpteafant fmell, 
and rank tafte, almoft like that of an He-goat. The Fleft 
of an Ewe isa little more ufed, yet not much in efteem, 
becaufe ‘tis infipid, vifcous, and apt to produce grofs Hue” 


mours, and bad Juice. 
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_ As for what is properly called Mutton, which is the Flefla 
ofa Weather, it’s much efteemed, becaufe tis tend4r, well ~ 
_taffed, very molifying, full of oily, balfamick Parts, and vos » 
Tatile Salts, fit to produce the good Effeéis we attribure 
to it. . 
Arifiorle fays he had obferved, that Sheep did not live Age 
above ten Yearsy and that ufually they did not arrive to 6 
_ that Age ; however we may fay, they live longer or 
_fhorter, according to the Country they are ip. "In (hort, 
. Albertus relates, that they live twenty Years in fome dry 
Places, and near the Sea. ‘The ‘Sheep of Esbiopia live 
_ twelve or thirteen Years, and the Rams fitteen, according 
to Ariftotle. aa 
Thefe Animals differ confiderably, according to the Difference 
different Places they ate bred ins The Sheep of Egyprare 
Jarger than thofe of Greece: Thole of Ethiopia have no 
Wool, but rough Hair like that of Camels ; There are ma- 
" hy Countries where the Sheep have fuch large and heavy 
Tails, that they can hardly itir them. In Afia they have 
~fome Sheep that are red. Helor Boetius fays, that they 
have, in a certain County of Scotland, yellow Sheep, with 
_ their Teeth of a Gold Colour, and their Elefh and Wool 
of the Colour of Saffron. Elian obferves, that they are 
 wery fmall at Chiv for want of Pafture ; in the mean time 
they make very good Cheefe of their Milk. In Africa 
+ the Rams and Sheep are brought into the World with Horus 
on their Heads ; and they have none at all in Pontus. 
_ The Gall of a Sheep is made ufe of to cleanfe the Ulcers Mutton-gal! 
of the Eyes. F | | i 
_ They make ufe of its Suet inwardly taken to ftop the gor, 
 Bloody-flux : They do alfo mix it in Ointments, Plaifters, 
and Pomatums, for diffolving and fenifying. ; Pai: 
___ A Wearber in Latin is called Vervex, a verpa, the Geni« Etymology. 
- tal, becaufe ’tis Gelded ; or elle 25 inverfis Tenbeitghe tefli- 
_ bus, becaufle its Tefticles are cut out. : 
A Sheep in Latin is Ovis, from oblatione, an Offering 5 
- becaufe, if we believe /fidorus, they ac firft offered Skeep, 
- and not Bulls in Sacrifice, ‘ 
_ _ The Rg in Latin is Aries, ab ara, an Altar ; becaufle 
_ they formerly placed it upon the Altar to be Sacrificed : | 
_ in Greek they call it wetes, perhaps deo’ # xbegi@, from 2 
_ the Horns. 
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Choice. 


Good ef: 
feils. 


i offeds. 


Principles. 


Time, Age, 
and Con- 
(lisution. 


Kid. 


Fle-Godt. 


Gost. 


\ OR AB VIL | 
OF the fed> 


Y OU ought to chufe a Kid that is young 


enough, under. the Age of fix Months, ~ 


ftill Sucking, that hath not fed upon Herbs, 
that has tender. delicate Flefh, and is of a good 
Tafte. You ought alfo to examine whether 


its Dam was healthy, well fed, and gave her 


plenty of good Milk. 


Kid is nourifhing enough, makes good Food, 


and is eafy of Digeition. a 
As this Animal grows older, fo in propor- 
tion its Flefh grows hard, of an unpleafant 
Smell, bad Tafte, and hard of Digeftion. 
Kid, in all the parts of it, contains much 
Oil, and volatile Salt. | are 
It agrees at all times, with any Age and 
Conftitution : It’s looked upon to’ be whoke- 


fome enough for Perfons that are newly réco~ 
vering from a great Fit of Sicknefs, wherein — 


they have been brought very low. 
| REM ARK S. | 


Ag 


1D is the young Male of a Goat; the younger it is — 

‘ the more it abounds with oily, and balfamick Jui- — 
ces, that make it nourithing, and apt to produce thofe — 
other goods Eifeéts that are attributed to it. When it — 


has attained toa certain Age, it becomes an He-Goas 5 but 


‘then its Flefh is of arank and unpleafant Tafte and Smell, _ 
efpecially in Rutting-time ; and therefore not much uled 


for Food ; however, they pretend, that-when it has been 


Gelded, while very young, it fatrens much, and yields _ 


good Juice. 


The Goat which is the Female is not much ufed for Food, — 
at leaft unlefs very young ; for otherwife her Flefh becomes ~ 


hard, and not ealy of Digeftion ; and therefore Aypocrates 
does not approve of the ule of it. Ariftosle and Plutarch 
allure us, That Goats are almoft always Sick ; and that 


they 


= 
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- they are fubjeft to a kind of Epileply, which they impart 


to thofe that eat their Flefh. Others fay they havel obfer- 


ved them never to be without a Fever; however, there 


are fome Authors who maintain, that Goats Fleth digefts 
éafily in the Stomach, is very nourifhing, and recovers de- 


_ cayed Strength amain. It’s faid, That a certain Wreftler 


of Thebes anciently accuftomed himfelf to live upon Goat's 


Flefh 3 and that he excelled all others of his time in 
- Strength; and this might be, becaufe the Goat being a 


lively, nimble, and light Animal, and confequently con- 


_ taining many exalted Principles, communicated thofe very 


Volatile and active Principles to him. 
A Goat ufually lives eight Years, but thofe of Eshiopiz gp. 
live two or three longer : They peel Trees, and dothem 


much hurt. It’s faid, That the Olive-tree becomes bar- 
- ren, if they do-but lick it never fo little ; and that that 

_ was the reafon why the Pagans would never facrifice a Goag 

_ to Minerva. It’s alfo faid, that the Goat runs Mad if fhe 

_ eats {weet Bafil ; and that it kills her to drink of the Water 

. where the Leaves of Roférlawrel have been fteeped fox 
_fome time. 


The Goat and He-goat live willingly among Sheep and 


Tygers; and Plutarch fays, that the Tyger has fo great a 


- Kindnefs tor thefe Animals, that if you would bring him 
a Goat in his greateft Extremity of Hunger, he will not 
touch hin.” ; 


The Fat and Marrow of the He goat are of a foftning, Fat and 


> diffolving, and qualifying Nature; and are alfo reputed Marrow of 
_ to be good for ftrengthning the Nerves. the Hee 
_  Goats-dung contains much volatile and fharp Salt, which goat. 


i) 
<4 
a 


Me 
>] 


makes it to be of a diflolving, deterfive, drying, and di- Vertue. 


gefting Nature, fit to remove Obftruétions in the Bowels, Goats dung 


and good for the Stone, if inwardly taken : They alfo ap- Versue. 


Th 


_ ply it outwardly for the diffolving of cold Tumours, and 


_ other Diftempers, wherein *tis ufed for attenuating the 


- 


Humours. 


They mix the Gall of a Got with Bread, the whites of Goats-gal} 


_ Eggs, and Oul of Lawre! ; and thus ’tis looked upon to be Vertue. ‘ 


a 


good fora quotidian Ague, if applied by way of Cataplafin 


- to the Navel. . 


 He-goat's Blood, and efpecially if we believe Vanbelmonz, He-zo0ats 


_ that which is taken from his Tefticles, being dried in the Blood. 


> 


Sun, is good againft Poifon, for provoking Sweat, Urine, Vertue. 


and Women’s Terms; fora Pleurily, ftagnated Blood, and 
the Sone. The Dofe is from twenty Grains, to two 


Drams. 
We fometimes meet with fimall Stones in the Gali ofan Fadfe &- 


_ \dfe-goat and Goat, which are very like the true Bezoar-flone. zor. 
_ bey are good againfi Poifon, and promote Sweat. Vertue. 
, aa M 2 
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HeGoat in Latin is Hircus, quafi birens, hairy . becaule, 


as every Body knows, he is covered with Hair, and has a | 
zreat Beard. . 


pa ; : 7 \ eae ww . 
Etymology. He is.called rays in Greek, dare’ te Teayey, to eat 5 — 


- becaule ’tis a greedy Animal that eats much ; or elfe wacn, 

7 ToMKY 70 igus Exe; quod pellem habeat duram & afperam 5 

becauie he hath ahard rough Skin ; or elle dav te rebyon,. 
 g@eurrendo, to run, becaule he runs faft, 

The Goat in Latin is called Capra, quaft carpa, quod vir- 

<>” > gulta ca pat 5 becaule it brouzes, and bites off the tender 


_ Branches of Shrubs, and efpecially of the Vine ; and there- 


fore the ancient Heathens were wont at certain Fettivais _ 


to facrifice a Goat to Bacchus. 


Kid in Latin is Hedus, ab edendo, to eat, becaufe "tis 


fat, and very well tafted. 


CH ke gi 


Of the Ree-B ick, or Wild-Roe., 
Sips THE Wild-Roe ought to be young, tender, . 
fe ; fat, and well ted. ; nee 
folds é- 'ts Flefh is good Food, very nourifhing, and 


| Body. Dias 
BEERS When this Animal is growing old, its Flefh” 
Principles. 
| ips Oil. | : ‘ 

ime, Age, It agrees at all times, with any Age and- 


and Con- el 
Aisurion. Contftitution. 


> 


REMARKS. 


7] VATS Animal is a kind of a wild He-goat, or Goat : 


They call ic in Latin; while ’tis young and fmall, 4 


Capr olus , but when grown big, Capreus. ‘The Female is 

named Capred- Jae et | ee 
The Roe-Buck is much Jike a Stag, but not near io large ; 

it hath a weak Voice, but his Sight is fo good in lien of 


eafily digefted. Its alfo good to ope the 


is hard, coarfe, and not eafy of Digeftion. —— 4 
The Wild-Ros has much volatile Salt and — 


thar, that he can fee by Night as well as by Day. His : 


_, Horns are branched and {mall ; he is fearful, and % ery thy 5. ‘ 


He cither does ‘not’ know, or dur not make ufe of his ~ 


Horns 


Of the Roe-Buck, or Wild-Roe. 16 
Horns to defend bimfelf againft the Infults of other Ani-— 
mals, but puts all his Safety in his Heels. He is very nim- 
bie, and runs very (wiftly. He loves your Pertridges fo well, 
that he breeds amongft them, and lives in the fame places 
—asthey do, {t’s eblervable, that when the She of this 
Animal hath loft her Male, the will go and fee for another 
elfewhere ; and When fhe hath found one, fhe will go aad 
conduct him to the place where fhe hved before with her 
former Roe-buck ; But when the Buck hath loft his Doe, he - 
then le@ves the place he frequented, and goes fomewhere 
elf to live with another. There are Plenty of thefe Ani- 
_ mals in the Woods and Mountains of the Ips, Switzerland, 
_ and other Places. They take them in the flame manner as 
they do Deer. : 
Their Flefh produces feveral good Effects, as before ob- 
' Served ; and the reafon of it is, That as this Animal is 
almoft always in Motion, his Pores are very open, and 4 
continually Jet out a great quantity of grofs and fuperflu- 
_. ous Meiftures, which thereby contribute to the making 
of the Flefh of the Roe-buck more delicate, drier, tenderer, 
_ and more agreeable to the Tafte; But when this Animal 
. grows old, this continual. Tranfpiration having exhaled. 
away too much moifture, the Flelh alfo becomes too dry, 
and confequently hard of Digeftion. 
_-Fulius Alexandvinus does much magnify the goodnefs of 
_ this Animal’s Flefh, he compares it with that of the Wiid- 
| -boer, for the goodnefs of its ‘Tafte, and other good Effects  - 
> But all the Difference between them is, that-that of the — 
 Wild-Roe is ealier of Digeftion, but yet dees not yield fuch | 
 folid and durable Nourifhment as the others __ 
_ They medicinally make ufe of the Gall of this Animal Wild-Roe’s 
_ -againft drummings in the Ears, pains in the Teeth, dim- Gall, 
' nels of Sigtt, and Frecklesin the Face,‘ ere: 
The Wid-Roe is by fome called Dorcas, wegg mo’ Mexesy, Etymology. 
| & videndo, to fee; for as we have already obterved, it has 
_ avery quick Sight, Martiad calls it by the fame name in 
_ thefe Verles; 
_ _-—-Delicium parvo donabis Dorcada nato : 
Falbanis folet banc migsere turba tozisy — 


* flitution. 
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CHAP. IX. 
Of Fallow Deer. 


Choice. 7 OU are to chufe that which is young, ten- 


der, fat, and well fed. ue 
Good ef- The Flefh of this Animal, which we call ve- 
felss — nifon, produces good Juice : It’s looked upon 
to be good againft the Palfey, and to remove 

_ the Cholick. » , . 


Meffels, When a Deer grows a little oldifh, the Flefh 


becomes hard, and not eafy of Digelftion. — 
Principles, It contains much Oil and volatile Salt, in all 
the parts of it, | 


Time, Age, It’s good efpecially in Winter for old People, 


and Con- for fuch as are of a phlegmatick Conttitution, 


and abound with pituitous Humours. ‘. 


REMARKS, 


| Bang x are a fort of Wild-Goat as well as the Roe- ) 


Buck. It’s a horned, four-footed Animal, that is very 


active, and runs exreeding faft. It’s much like a Stag, 
& ag 


larger than the Wild-Roe, and of a yellow Colour. They 
fhed their Horns every Year as well aS the Stag. Their 
Tails are longifh, and come down to their Hams. The 


Doe is often white all over, and one many times would — 


take her for a Goat, but that her Hair is {0 very fhort. 
The Fallow-Deer is naturally very fearful, Martia} 
makes him {peax, and complain thus 3 


Dente timetur Aper, deffendunt cormua Cervum 3 — 
imbelies Dama, quid nifi prada fumus? = =  * 


Therevare a great many People that do not valve the © 


Flefh of wild Beafts, becaufe they pretend it produces grofs 
and earthy Humours; however, that of young Fallow-Deer 
ds not only very agreeable to the Tafte, but alfo whole- | 


fome enough : In fhort, as this'Animal is almoft always in 


Motion, his Bloed and spirits grow continually more fub- ~ 
til, and the ill Humours evaporate by Tranfpiration, in the — 


fame manner as thole ot the #id-Roe do 3 and therefore 


‘ 


the Flefh of this Animal dees yéry near produce the faine © 


, 


Effedis | 


OF Fallow-Deer and stags. 167. 


 -‘Effe&s as that of the Wild-Roe ; however, it is looked up-— 
on tobe a little more grefs, and larder of Digeftion. We 
are to obferve, that Fallow-Deer do not finell fo ftrong and 
rank as the He Goat does.5 and this Ditterence proceeds 
from their Peres, being more open, whereby the if] Hu- 
mours more freely exhaJe, and are lefs keptin, than thofe 
of the He-Goat ¢ Moreover, as the Humours of Fallow- 


Deer ave thinner, and more fubtil than thofe of an Ale- 
Goat, by reafon of their greater Fermentation ; thele fame 
Huimours are alfo notfo fit to produce an ill fmell. 

The Blood of this Animal being newly let, and prefent- Blood of 
_ ly drank, takes away the dizzinefs of the Head.”  Fallow- 
~ © Its Gall is of a deterfive Nature, aad removes Dimnels, Deer. © ~ 
~-and Webs over the Eyes. _ ir i. al Galle 
Its Liver is good againft Loofene{s. | Liver. 
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CHA BX. 
Of the Stag. 


i A ere 
Pe : oe 


“KZ OU ought to chufe that which is young, Choice. 
ies and even ftill Sucking, if you can meet - 
> with fuch: It ought alfo to be fat, tender, and 
> well fed. if ees 
__. Its Flefh is good and durable Food, and very Good Ef. 
~ Nourifhing. | fells. 
As the Stag grows old, fo in proportion does # Efeds. 
_ its Fleth grow hard, clofe, not eafy of Digefti- 
on, heavy in the Stomach, and apt to produce 
grofs and melancholy Humours. Galen doth 
“not approve of the ufe of it, and Avicen pre- 
tends it caufes quartan Agues. se 
‘The Stag contains much Oil, volatile Salt and Principles. 
_ Earth, in all the parts of it. 
It agrees at all times, with young bilious Peo- Time, Acey 
e, who havea good and [trong Stomach, and 4ad Con- 

are ufed to much bodily Exercife , but old Men, /timitone 
and thofe of a melancholy Conftitution, ought 

to abftgin from it. 
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ck HE Stag is a large four-footed Animal, living in 

.. Woods, Vine-yards, and remote places where he 

can get any thing to feed upon. He is very nimble and 
light. It hath branched Horns on his Head, for his bet-_ 
ter Defence, which are fhed every Year in the Spring, in 
the room of which others grow. This Animal is natus ~ 
rally fearful ; however, it is at continyal Enmity with Sere 


pents, which he feeks, and even in their very Caverns, in 


order to devour them: Some People pretend he will live 
many Ages 3 and to confirm this they fay, thata very 
long time after Cafgr’s Death, there was_a Stag with-a 
Collar about bis Neck taken, upon. which thele Words 
were infcribed, Hoc me Cafar donavit : It’s alfo added, that 
fome Ages after the Death of Auguftus, they found his 
Hind with a Collar about her Neck, and this In{cription, 
Noli me tangere, quia Cafaris fum, 

Pliny and Avifforle aflure us, there are no Stags in Africa. 
some other Authors maintain the contrary. k’s faid, that 
in fome piaces there are white Stags, in others black ores, 
and fome again that are red. Thefe Animals are very 
large and fat in SvorJand, and are fo numerous, that the © 
People have gone in Troops to bunt -and deftroy them. | 
There were many of them formerly. in Switzerland, but ¢ 
there are none now ; hecaufe that as this Country isbetter ~ 
Inhabited than heretofore, the Forrefts are not fo large 
as they have been, and confequently have not fo many 
Stags. When thefe Animals in fome parts of the Weft 
have been wounded bythe Huntfinen, they have recourfe 
to a kind of Penny-royal growing there, that does recover 
them. The ends of the Horns of the Virginia Stags bend 
towards their Backs. Their Tails are longer than ours. ~ 
There is alfo a kind of a Stag in America that differs from! 
ours, in that it is not fo high, has{matler Horns, and his 
Hair hanging down almoft hkeour Goats. You meet with . 
Stags in Mexico which: have long Tails, full of- Hair, 
like thote of Mules.” Thefe Animals are very ftrong. ‘A. 
certain Spunifh Captain once tamed two of them, which he 
afterwards made ufe of to draw his Coach inftead of 

: fhe Stag is ofa dry and melancholy Conftitution ; fo 
that the younger it is, the more: wholefome fs its Fleth : 
for then “tis moifter, more qualified, and properer to pra- 
duce the ‘good Effects we have attributed thereunto:; and 


"therefore the ule of this Animal is more'for Men’s Health 


while it is yet Sucking, than at any other time: There are 
fome People who will not flay fo long, but take them one 


~ 


¢ 


ae ‘tia f ‘pee, 
a _. Of the Stag: 
of their Dams Bellies, and eat them for delicious Food : 
‘But I am of Opinion, that they are at that time lmore 
apt to produce bad than. good Effeéts ; and the reafon is, 
-becaufe they are yet too vifcous, and full of fuperfluous 
~Moiftures. | mth 
_. The Stag is a lafcivious Animai, and in Rutting-time 
fmells almof as rank as the He-Goat, and then you muft 
not ule his Fiefh for Food ; and it would be well that it were 
Not eaten at all after he is three Years old, for from thence 
forward it begins to be heavy in the Stomach, and hard of 
Digeftion ; however, if he has been Gelded a little time 
after it has been Calved, its Flefh (befides. that, it grows 
from thence forward more delicious, and agreeable to the 
“Talte) is the more qualified, tenderer, eafier of Digefti- 
on, and wholefomer. 
_nerally has no Horns, though Scaliger fays, he had feen fome 
pthat had. Its voice is not fo ftrohg as the Stag’s. It has 
penis in common with moft other Females of fuch Animals, 
? 
-however, when fhe is voung its Fleth is dainty enough, 
and pleafant to the Tafte: But it ought not to be made 
“ufe Of in Rutting-time, 
_~ All agree, that Venifon, | mean the Elefh of the Stag, 
is much more delicious Food in Summer, and efpecially in 


_ Augn§, than in Winger, by reafon of the Fruits whichit eats © 


“in this Seafon, that mych fatten it: However, fomeate of 
opinion, they ought not to be eat in Summer, becaufe this 


Animal then feeds upun Vipers, Serpents, and the like Crea- . 


“tures, which they look upon to be very Venemous, as if 
the Stag did not eat of them all the Year round ¢ ‘But 
why fhould we imagine that thefe Animals, taken inward- 
“ly, fhould be fo pernicious, when we fee People daily who 
_fat Vipers all up, and receive no harm from them ? It’s 
true, the ftinging of a Viper and Serpant is often Mortal 3 
_becaufe thefe Animals being in a sage, dart into fomée 
little Vein or Artery flung by them, a fharp Juice, that in 
‘a fhort time ftagnates the whole Ma(s of Blood, and hin- 
ers its Circulatien, in the fame. nianner as if you would 
open a Vein, and fquirt’a little Vinegar, Verjuice, or fome 
other acid. Liquor into it, in which cafe the Animal would 
_ prefently faint away and dye; .ioweyer, it does not from 
hence follow, that Vinegar or Verjuice taken in a large 
- quantity into the Body by the Mouth,muft be Poifon 3 be- 
eaufe that then they mix with ‘other Aliments, which 
blunt and contiderably embarals their fharpnefS, infomuch 
that they can operate but very faintly upon the Mals of 
Blood ; we may therefore likewife fay, that the eating of 
“@ Viper ora Serpent can produce no ill Effeéts ; becaufe a 
ae; Bea eA Duh Ne Ain Sie 
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“that its Flefh is not fo good Food as that of the Male 3 


| 65 


_. The Hind, as every body knows, is the Female. It ge. Hing. 
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Pliny relates, that he knew fome Ladies, who every 

Morning eat Venifon to keep them from a Fever 5 and 

that in all likelihood, becaufe they thought this Animal 

was not fubjeét. to this Diftemper. Others pretend to. 

prolong their Lives by feeding upon it; becaufe this Ani- 

mal, as we have obferved before, lives a long time 3 but 

thefe vain Imaginations are fo ill grounded, that they fall 

of themfelves, and are not’ worth confuting. | f 
Stags-horn  Stag’s Horns, new'come out, and fuch as we call Velvet- 

| heads, while they are yet foft and tender, ferve for Food ; 
They eafily cut them into Slices, and drefs them feveral — 

Felly made Ways: They alfo make a Jelly of them: They chiefly 
of them, . make ult thereof for that of the off-{couring of the large 
Horns of the Deer, -which is done by boiling them in a cer-— 
tain quantity of Water over a fmall Fife, till the Liquor — 
has attained to the Confiftence of a Jelly ;° after which, © 
firain itas hard as you can; and then having béat well the 
white of an Egg in White-wine,' and the 'Juicé ot Lemon, 
they mix the Jelly with as much Sugar ds isneceffary, and — 
a little Cinamon : Thisdone, there is a flight’ boiling | 
ven to the whole, in order to clarify the Liquor;:which — 
they ftrain again, and then let it fettle. ae Sse 
This Jelly is very ncurifhing, good to reftore decay’d 
Strength, to fortify the Stomach, to oppofe the matigmity ” 
of Humours, to ftop Diarrheas, Vomitting, and’ Spitting ~ 
of Blood, TE ARMs, 2 Miata Saba Ps eine, Me 
| The - 


eT tue 


va 
2 


ee AOf ithe Stag and Hare. ee 


‘ig The Marrow and Fat, or Suet, applied outwardly, are The Mar- 
“yery good againft Rheumatifms, for diffolviag Tumours, row and. 


vor the like, for fortifying the Nerves, the Sciatica, and Faz of the 
‘Fraétures. Stag, 

_ They alfo make ule of Stag’s Blood in Phyfick, after they Byood, 
have dried it in the Sun 3 it promotes Sweating, is of a 
diffolving Nature,and good for the Pleurily and Goyt 3 you 

may take of it as far as a Dram goes. 

The $iag in Latin is Cervus, dwe ray xtegroy, from Etymology. 
“the Horns which this Animal bears. 


7 | A Be XT: 
Ss Of the Hare, + — 


7 OU are tochufe one that is young enough, éoice. 
y » tender, fat, well fed, and ftoutly hunt- 
ed ete 


It affords indifferent Nourifhment, and pro- Good Ef-\ 
duces good Juice enough. | felts. 
* But when fhe is pretty well advancedin Age, 1 Efets. 
it’s hard of Digeftion, caufes gro{s and melan- 
-choly Humours, and makes Perfons who wfe it 
often, heavy and dull. 

It contains much Oil, volatile Salt and Earth, principles 
inallits parts.” bla | 
- It agrees, efpecially in Winter-time, with Time, 4ge, 
young fanguine teople, and with fat Perfons ; edconjti- 
bat fuch as are Melancholy, and abound with 
_terene Humours, ought to abftain from it,or 


a 


“fe it very moderately. 


REMARKS, 


ve HE Hare is a four-footed Animal weil known, fhe 
3 is uf a very feaijul. Nature. Her Senfe of Hearing, 
is fo exquilite, that the leaft noife made near her will 
_affeét her 3 and according as fhe thinks ic nearer or farther 
off, fhe delays or haftens her flight. she runs very faft ; 
Pifanellus pretends, ’tis becaufe her fore Feet are fhorter 
than her hinder Legs. She is the only Animal we kaow © 
of that has Hair in ber Mouth, and under her Feet. sie 
SS oi er ee ee wees iyes 
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lives in Woods, and feeds upon Herbs. In Winter time) 


- When the Barth is covered with Snow, fhe gnaws the 


Difference 
tn Flares. 


Barks of Trees and Shrubs. Bargeus defcribes her way of 
Living in this manner ; 3 Pe eal 
if ' ine 7 ay)" ° ; 
Decérpunt leti turgentia gramina campt, a 
Et culmos fegetum, 9 fibras tellure repoftas 
Herbarum, & lenio morfus in cortice figunt. 
Arboris, atque udos attondent undique libros : 
Nec parcunt Rrato pomorum, aut glandis acervo, 
Aut vicie, aut milio, aut procera frondibus ulmj, * 
Precipue grate [ylueftria gramina menthe | 
Quaque colunt riguas inculta fyfimbria valles, 
Et vaga ferpilla,  pulegi nobile gramen 
Percipiumt. | ! 


* a 


Pal 


‘The Hare fleeps with her Eyes open, in all probability, 
becaufe her upper Eyeelid is too little to cover her Eye, | 


which is very large. This Animal multiplies apace.- Varro, 


lib. 3. de re ruftica, cap. 12. fays upon this Subjeét, shar 
_four or five Zares put into'a Warren, will in a lictle time | 


Zrow a great way towards filling of it. Many People with 


Pliny believe, that Hares are Hermophredites ; that they — 


all bear young ones ; and that this is the reafon why they — 


multiply fo faft; buta little Obfervation will eafily difting © 


guifh the Male from the Female, and deteét the Falfity 
of this Opinion. The Aare ufually lives to feven Years of 


Age, and fometimes ten: There is hardly aay Country 


where they are not to be found. 


Thefe Animals differ much in Colour: There are fome ~ 


of them that are blueifh, others brown, and fome again of 


a yellow Gold-colour. You'll find in Cold and Northera » 


Countries, fuch as Mufcovy, Lithuania, and Pelang, many — 


white /Yares: Some of the like may be alfo [een in France, 
but ’tis alledged, that thofe of this Colour are more rere ia 


bot than cold Countries. Hares differ alfo in refpe& tothe _ 


Places where they live. Some of them live upon Mountains — 


others.in Plains, and others again in moift and marfhy — 


Places ; and even in thele different places youtll_meet with 


thofe that are larger and fatter than in others, according _ 


as they find more or le($ Food in thefe Parts ; and Ariffotie ’ 


upon this occafion fays, they are {miller in Egypt than ia 


Greece. The fmell of a Hare-dos alfo very: utten diifter, 


and they fay there are fome of them chat finell fo of Musk, 
that they throw the Dog that hunt them into a kind of ; 


Madnels. Laftly, there are (ome Hares to be met with ~ 


in the World that haye Horns, but they are not common. 
a ‘ “4 aa ‘ £ $ SV aeS oe ba OY, hag a} Cs, & 
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_ It's a Crime amongft the Fems to eat Hare, though it ~ 


thas avery good Tafte, and is ferved up to the beft of Qua- 
lities Tables. Mumndius fays, that anciently in fome parts 
‘of the World a Hare was fo much valued, that the com: 
‘mon People were not allowed to eat thereof : However, 
“tis not always a Food for Man’s Health, efpecially when 
this Animal isa little oldifh 3 becaufe as the is of a dry and 
melancholy Conftitution, and the older fhe grows, the mere 
herd is her Flefh, and difficulter of Digeftion. — 

_. You are theretore to make it your bufinefS to chufe a 
Hare that is young enough, becaule her Flefh then is moi. 
fier, more tender, and agreeable to the Tafte. ares are 
Valued till they are fix, feven,. or almoft eight Months old ; 
Dut when they are got tobe a Year old, they are not then 
‘efteemed. There are fome People who prize them chiefly 
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when firft brought forth into the World, bur then they . 


‘are too vifcous. | 

_ Thole Aares which live in moift places are not near fo 
‘good Food as thofe that are bred in Plains and Mountains, 
‘becaule the latter feed upon Aromatick Herbs; that make 
their Flefh of a more exquifite and agreeable Tafte. We 
are alfo to obferve, that a Hare is better in Winter than in 
Summer 3 becaufe the Cold mellows their Flefh, and makes 
it tender, the fame being naturally a little hard and clofe. 
- Some pretend, that the frequent eating of Hare gives 
Pertons a fine Vermilion Complexion, and makes them 


Beautiful; there being fome Authors, who favour this opi> 


nion, and affure it to be true, whic was the occafion of 
Martial’s making this following Epigram ; - 


. Si quando Leporem minis mihi, Gellia, dicis : 
_ Formofus feptem, Marce, diebus,eris. 

- Si non derides,. fi-verum, lux mea, narra, 
|. Edifti aunquam, Gellia, te Leporem. 


—— Martial in this Epigram ridicules this vain Fancy»: Tn 
fhort, if the eating of Hare made People handfome, and 
of a Vermilion Colour, Gelliaz, who was very ugly, ought 


Not to eat of it ; becaule if fhe did fhe would grow pretty, 


which could not be in Martia?’s tight. | " 

__ There are feveral parts of the Aare ufed -in Phyfick 5 
the Hair ftops Biood, if applied toa Wound ; her Blood, 
‘Heart, Liver, and Lungs, being dried and beaten to Pow- 
ae ftop the Bloody-Flux, provoke Urine, and Women’s 
‘Terms, and are good againft the Falling-fickneis 3 the Gall 
is good for the Eye-tight, taking away the Specks and 
Films fromthem : The Fat being externally applied, pro- 
motes ‘the ripening, and Suppuration of an Impoithume :; 
The Dung taken inwardly, is good againft the roe aye 
ae | | Falling 


7 


Parts of 
Flare ‘used 
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Falling-ficknef ; The Kidneys and Tefticles being dried, 


F 


ftvengthen the Bladder, are good againft a Diabetes, dif 
folve the Stone in the Kidneys, and increafeSeed. 


The Runnet of a Aare isa fort of a cheefy Matter found 


in the bottom of a Leveret’s Stomach. It’s good againft 


Poifon, for haftaing Women’s Delivery, ftopping Loofnels, 


increaling Seed, and againft the Falling-ficknefs,. | 
Eymologyg _ #are in Latin is called Zepus, quafi levipes ; becanfe fhe 
ye runs faft, or rather becaule fhe treads very foftly, by rea- 


fon her Feet are hairy underneath, as we haye. before ob- _ 


ferved. 
Cid A LP, XIE. 
oa aoe ie } it 
: OF a Redber. 
Choice, 7 OU ought to chufe that which is tender, 


fat, well fed, and neither too young hor 


too old. Rabbetr is better in Winter than Sum: 


mer; becaufe its Flefh is the more tender and 
mellow, s eae 


Good ef- _ Rabber is very hourifhing, and_ affords good 


feds. - Food. 


MW effeds.. | When they are young they breed many vif. 
cous Humours, and on the contrary, when they — 
are too old, their Flefh becomes dry, hard, afd 


not eafy of Digeftion. 3 


Principles A Rabbet contains much volatile Salt and Oi. — 


‘Time, age, It agrees, efpecially in Winter time, with any 


and Cos. Age and Conftitution, provided it be ufed mo- 
derately ; and that it be endued with the Quali- © 


Stitution. 


ties we have before noted. : 


REMARKS. 


A Rabbet is an Animal well known, and like a Aare in 


many things ; firft, becaufe “tis very near of the 


lame make, though fmaller ; fecondly, becaule ’tis of a 
fearful Nature, runs very faft, is very quick uf hearing, 


and chews the Cud ; thirdly, becawle it multiplies apace, 


which 


fy wey Rabbets. "Bas 
hich made many fay; who believed that a Mare wasan™*” 
Hermophrodite, that a Rabbet was fo too ; fourthly, be. 
caule he is, as well as the Female-bare, {ubje&t to Superte- 
tation 5 that is to fay, to Conceive anew, though already 
‘igs. In fhort, a certain Author reports, that fome Huntf- 
men had oblerved,that Rabbersin the time they gave fuck to 
their young ones,brought two or threemore into the World 3 
and that in fourteen or fifteen Days time, they bred again 
the like number ; and this. plainly difcovers the reafon of 
‘this Animal’s multiplying fo faft, fo that we need not allow 
‘them a fecond Nature, for folving this Phenomena. In 
the fixth place, a Rabbet livesin the fame places, aud feeds 
upon the fame Plants as a Hare does; and in Winter-time, 
when the Earth is covered with Snow, ir peels off the Barks 
‘of Trees and Shrubs : This Animal is pernicious, if numes 
Tous any where, becaufe there is almoft nothing that gr aWS 
upon the Earth, which it does not eat orruin. Pliny gees” 
us many Examples of it, which I fhail nos particularize ia) 
. place. Laftly, a Rabie is in feveral Refpegts fo likey 


a fare, that fome Authors have confounded them togae 

ther, and pretend they differ only in bignefs, and {0 they 

tall a Rabber a little Hare. ; 

_ Rabbets are either wild or tame ; the firft of which are Difference 

the more dainty and pleafant Food ; not only becaufe they , 

are morein motion, and contain lefs {uperfluous Moiftures 

than the others, but alfo becaufe they feed upon feveral 

Aromatick Plants, fach as Thyme, Juniper, and the like, 

which gives their Flefh a nicer and more agreeable Relifh. 

Rabbers differ much in refpeé of their Colours for fome are 

white, others brown,’ fome black, others yellow, and fome 

again party-coloured. . | ‘ 

| Though a Rabbee is in many things like a Hare, yet the , 

Fleth fomewhat differs from the other in Tafte; It’s alfo 

Moifter, tenderer, and more juicy. We do not think that 

Rabbers are fuch wholefome Food when very young, 23 

when ofa middling Age ; becaufe they are full of vifcous 

Humours when young, as we have before obferved; on the 

contrary,a Hare being of a drier temper than a Radber, ought 

to be uled younger than the other ; though moft Authors, 

hae have writ concerning a Aabbet, look upon it as bad 

Food, fit to produce grois and melancholy Humours ; 

however, when it’s endued with all the Properties we have 

Mentioned, it produces few ill Effects. 

_ Some fancy, that Rebbes's Brains weaken the Memory 5 

becaufe this Animal cannot for a Momeut after retain in 

Mind the Toils laid fof her, and that the had juft efcaped ; 

but this Conjeéture being grounded upon a weak Founda- 

tion, I fhall not ftop here, and go about to confute os ne 
Finny } 
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The Fat of They make ule of Rabber’s Fat in Phyfick, and tlie fame. 
Rabbets. is-good for the Nerves, and of a diffolving Nature. — F 4 
Etymology. A Rabbet in Latia is called Cuniculus 5 becaufe fhe digs 

under Ground, and makes a kind of a Mine or Burrough, 

called alfoin Latin Cuniculus ; and this gave Martial occa> 

fion to make the following Lines: mean 4 

.Gauder in effofis babitare Cuniculus antris, . 3 

Meuftravit tacitas hoflibus ile vias. “4 

- Pliny upon this occafion fays, that there was anciently a 

Town in Spain, that was wholly underinined by Rabbets 5 

« and he favs, we ought not to be furprized at this extraor- 

dinary Matter, feeing there were other Animals that ap- 

peared to be more contemptible than Rabbetsy which alfo 

made coniideralie Havock + For Example, there was a 

Gee in Thefzly undermined by Moles ; the Inhabitants of a 

 #fown in France were forced to quit their Dwellings, by 

‘the great number of Fregs there Grafhoppers preduced the 

me effe& in a Town in Africa ; nay, Serpents in other 

places have devoured even the People, becaufe they being” 

of the opinion of Pythagoras, and fo not daring to kill thefe 

Animals, this gave them an opportunity to multiply to a 

prodigious number + But this laft Inftance, though indeed 

it is terrible, yet it’s not fo {urprizing as the others 5 be~ 

caale Serpents are not {uch contemptible Animals as thofe 
before fpoken of. : 
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CHAP. xt oe 
Difference \ ILK differs very much, according to the 


Nature of the Animal that yields it, to 
the Age of that Animal, to the Food it lives on, 
and to the different Seafons of the Year it is ufed 

Chéiee. in. You are tochufe that which is white, of a 
midling Confiftence, good fmell, and whofe tafte 
ought to be altogether free from any thing that 
is harfh, bitter, fharp, or brackifh. Laftly, it 
fhould be fuch as is new milked from an Animal 
that is.neither too young nor too old, but fuchi 
as are Healthy, Fat, and fed with good Food : 
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provided they be endued with the qualities now 
mentioned, are: eafy of Digeftion, and very 
Nourifhing ; that they increafe the Seed, relieve 
-Confumptive Perfons, and fuch as are thin and 
wafted. ilk allays heat in the Urine, pains 
ofthe Gout, and tharp Humours in the Breaft, 
and other parts. It is good fof thofe who have 
taken fome fharp and corrofive Medicines, It’s 
dikewife good againft the Bloody-flux, and in 
‘Diarrheas, caufed by fharp and pungent Hu- 
mous Fo :% 

It fometimes incommodes the Stomach and 
Bowels; for while it is a rarifying of it felfin 
thofe parts, it {wells and diftends them. It : 
pernicious to Peoplé in Fevers, to fuch as ar 
troubled with pituitous Catarrhs, and fome Ob- 
-ftructions. ban ve 
_ AGlk contains much Oil; eflential Salt; and’ 
Vhicgm. ae 
_ At agrees at all times with young People of 
a fatiguine Conftitution ; but old Folks, and fuch 
ds are of a bilious and phlegmatick Nature, and 
abound with acid Salts; they’ll find no fuch good 
pices BY Soy, 
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4 - by way of Food, /but alfo in, Phyfick, are well 
_ known, by the éfteem had of it. Varro pretends, that of 
all the Aliments we make ufe of, Milk is the moft Nou- 
_rifhing of any ¢ Other Authors alfo will have it, to be the 
_beft and wholefomeff. In ancient times it was the moft 
common of arly Food, accordiig to Ovid, 1. 4. Faftor. 


_ Lafke mero veteres uft memoranmr, (5 herbis, 
| Sponte fua fi quas terra ferebat, ait. . 
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 Oiir defign here is not to write, in praife of Milk, but 
- we fhall confine our felves with.remarking, that it is pled 
 byall the Nations of the World:, Pliny, Tacitus, Fuftin, 
_ Gear, and Salut, mention fome that lived upon no othe 
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_» We may fay in geticral, that all forts of Milk, 
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Food than this.. Galen, in his fifth Book, de fanit. tuenda, — 
cap. 7. mentions a Man that had lived to be above an hune.. 
‘dred Years old, and fed upon nothing in a manner but . 
Milk. In feveral parts of the Northern Countries, there 
_-are feveral People, who all their Life-time eat nothing but . 


Bread, Butter and Cheefe, and who ufe Milk for folid and — 
liquid Food. Laftly, many of the Boors in North-HoWand, - 
and the greateft part of Friefland, are fatisfied with drink- 
ing a little Asi/k, inftead of Beer or any other Liquor. 
~ Differeny — People cannot yet agree about the Production or Genes 
Oplnions tation of Milk. The Opinion of the Ancients in this Cafe 
about ype. ate fo abfurd, and contrary to the Rules of Circulation, that 
Produélion they intirely deftroy them, As for our Modern Authors, 
of Milk. they all agree, that the neareft matter for the Produétion 
of Milk is the Chyle: But fome pretend, that this Chyle 
mixes it felf with the Mafs of Blood, and fometimes circu-— 
lates with it, before it’s convey’d to the Mammary Glands 2: 
Others on the contrary will have it to be direétly convey'd 
into the Breafts or Udders, by the,particular Veffels which 
part the Refervatories ; and they ground this Opinion up- 
on this, that foon after the Animal has eaten, they find 
the Breafts or Udder larger and fuller of Mik than before 5 
which feems to prove, that it is abfolutely neceflary to 
_- allow of this Conveyance, for our better apprehending how 
the Chyle gets fo foon into the Breafts: Farther they add, 
‘that Milk retains the Tafte,Smell, and Nature of the Food 
which the Animal fed upon laft, viz. If he has eaten aftrin- 
gent Herbs, his Milk will be fo ; if he has eaten purging 
ones, the Milk will be purging ; when Cows feed upon Vi- 
otets, the Butter made of their Milk finells of Violet : We 
likewile value May-Butter before any other 3 becaule Cows 
do then feed upon many good Herbs, that give their Milk 
a very pleafant Tafte. Galen, in his third Book, of the 
Nature of Foods, relates a thing, of which we {till fee daily 
Examples ; Some Nurfes, fays he, who are neceffitated, — 
in the time of a kind of Famine, to, feed upon bad Food, 
were not only troubled with Ulcers, but the Children alfo | 
were {ubje&ted to the fame Malady, by reafon of the bad 
Milk they fucked fro 1 them. This fame Author {peaks 
alfo ‘of the Milk of ¢_xtain Goats that was» purging, be+ 
caule they eat Scammony, Sea-Lestice, Wolf’s-milk. Laftly, _ 
we find by daily Experience, that the beit way of purging; ~ 
ee Children, is to give fome purging thing to'the Nur- — 
es, which likewife feems to confirm the Exiftence of this fort — 
of Conveyance; for without that, fay they who maintain — 
the Opinion, the Chyle in mixing it felf, and. circulating — 
with the Blood, would quickly lolé the Nature of the Food — 
which the Animal had taker. - (i a am. if 
ay ‘a ak. Sc tee 
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| But let us examine this Opinion a little, and fee whe- 
ther the Arguments iifed for it are forcible enough to 


make us determine the mattter in favour of it. In the 
| firft place, the Foundation of this whole Fabrick depends 
_ - Upon certain Veflels, which, with ali the. exaétnefs imagi- 
' mable, have been fearched for by the beft Anatomifts of 
- this Age; but could never be diftovered > Which at fir 
_ dafh givesa great foil to this Opinion: Secondly, Shalt 
_ we believe this Conveyance to be neceflary ? Nay, is it 
_ hot on the.contrary, fomewhat Oppolite to the perfect Gee 
_ heration of Milk ? In fhort, it looks, that if the Chyle went 
_ direétly through thofe paffages into the Udders, it could 
not in the time be fo well prepared and digefted, as to 
produce good Milk ; whereas, when it Has circulated but a 
little while with the Blood, its groffer parts will be atte- 
nuated and broken, by the exalted Principles of the Blood 
_ which they meet with; infomuch that this Chyle coming 
~ afterwards to filtrate through the Mamriary Glands, pro- 
duces good Milk, that is eafily digefted by the young of 
wy any nel; and for whom Nature in the firft place des 
 ifigned it, BES ss se gaa 
__,_ As for the fhor:efs of time wherein thé Chyle gets into 
the Udder § as alfo the fenfible qualities it does retain, of 
_ fuch Foods as the Animal feeds Upon ; they may be eafily 
' iolved, without having recourfe to this pretended Con- 
> Yeyance. In a word, if all the Blood of an Animal does 
_ in an Hours time pals at leaft thirteen ‘times through the 
_ Heart; as Lower, in his Treatife of the Heart, when he 
~ {peaks ef the motion of the Blood, proves very’ clearly, 
_ and-even toa Demonftration ; fhall it be dithicult for us to 
" Conceive, provided we allow of this Principle,why the Chyle; 
’ Which is mixed with the Blood, is conveyed in fo fhort a 
_ time into the Udder ? and why, having continued fo little 
a while With the Blood, it ftill retains the Nature of the 
_ Aliments ? Ree irs fe 3 
_ , We cannot enough admire the Provifion made by Na- 
" ture, in filling the Teats of She-Animals, exaétly at the 
_ time wheh they want to feed their Young, and in depri- 
ving them of it, when they are able to fubfiit upon other ee 
" Food ; In the mean time, we fometinmes meet with Virgins Some Vir! 
RB who, becaule their’ Courfes dre ftopped, give Milk, tho’ gins “and 
Bebe Tarely happens. We have alfo fome Examples of MaleCrea- 
_ Male Creatures that yield Milk. 4riftotle mentions a He- tures fome- 
Goat in the Ifle of Lemos, which gave much Milk, of simes give 
“which they made good Checfe, Matthiolus reports the Milk. 
"fame concerning feveral other He-Goats. Several Authors - 
_ fay they had feen Men, whole Bieafts were as full of Milk 
as Nurfes. Laftly, we are affiired, that moft of the Men 
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An Amerita haye a great deal of Milk in their Bigatty 
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which in like-manner is nourifhing, and as good for Infants. 
as that of Women. % 
Milk, as every Body knows, confifts of three forts’ of 
Subftances, one of which is for Butter, the other for Cheele, 
and the laft is Serous. While Milk is in its natural State, 
thefe three are fo united, that they cannot be diftinguifh- 
ed, bat upon the teaft Alteration it fuffers, the mechanical 
Analylis of thefe parts is, as f may fay, wrought of it felfs 
We hall more particularly {peak of this by and by.” 
The good Effeds produced by Milk, arife from the oily 
and ballamick parts wherewith it abounds + Thefe are they 
which make this Aliment very foftning, fit to yield good 
Nourifhment, to recover heétick Perfons ; and laftly, to 
cure thofe Difeafes that are caufed by fharp and pungent 
Humours. 
On the other hand, People in Fevers ought not to tile its 
becaufe the heat of the Fever foon curdles it. It’s liable 
to the fame Inconveniency, when it meets with a Stomach 


* 


that is full of fharp Humours ; neither is it good for thofe 


who are fubje& to Catarrhs or Rheums, or have Obftruttis 


Woman s 
Milk. 


ons in fome of the Parts, becaufe its Principles, which are 
grofs enough, and but of little motion, will but increafe the 
Caufe of thefe Evils, that confift of heavy, vifcous, and 
grofs Humours. eye 
_Every Body knows, that Milk, according to the diffe+ 
rence there is between the Animals that yield it, contains 
within it more or lefs Butter, Cheefe, and Serum or Whey 5 
and. therefore the Milk of one Animal is often more pro- 
per than that of~another, to fome Cenftitutions, and in 
fome Diftempers. . * se Ba 
Woman’s Milk is often ufed in Phyfick + It contains 2 
midling quantity of thofe parts that afford Butter and 


~Cheele, but much Serum. It’s of a qualifying Nature, — 


and very good for heétick Fevers, for Pimpics, the De- 


Ais s-milk. 
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fluxions of the Eyes, and to eafe the pains of the Gous > 
Moreover, as it was defigned to give us our firft Nourith-. 
ment, we may from thence conclude, that it agrees with 


“our natural Conftitution better than any other Milk ; and 


that it muft alfo produce the beft Effetts in us, as Expe- 
rience tells us. | ak m 
Afle’s-Milk, as to its Confiftence and Vertues, is much 
like unto that of a Woman’s. It’s much uled againft the ~ 
Pthitick, and other Diforders of the Lungs. Var Helmont 
pretends, that the AS, whofe Milk ts to be ufed, ought to - 
be continually curried ; and that probably, becaule he 
thought the Pores of her Skin was thereby the more open- 
ed, and fo a freer paflage given to the fuliginous Vapours © 


- that continually endeavour to get away, and the which, if 


kepe in, would intermix with the Milk, and fo hinder it 
from producing fuch good Eifetts. Goat's, 
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. _ -Goat’s-Milk does not contain as much of the {erous part Goats-mi"® 
_,8 that of an Afg, and fuits Perfons of a moift Conftituticn 
better than any other. It’s alittle aftringent, becaufe the 
_ Goat ufually brouzes upon the Sprigsof Oak, Leatils, Tur- 
 pentine, and feveral other aftringent Plants, which com- 
"  municate the fame Nature to its Milke | 
__ Sheep’s-Milk contains yet lefs Serum than that of the Sheep 5- 
_ Goat, but a great deal of thofe parts whereof Chee and Milk. 
_ Butter do confift, which make it fatand thick ; and there- 
- fore it is but rarely ufed and that in fuch piaces where 
| other is (carce, or notto be had. It’s obferved, thay the 
_ frequent ule of it caufes white Spots inthe Skin. 

Cow’s-Milk, of all other, is the moft uled for Food 5 it’s Comws-milk 
full of the Buttery part, which makes it thick enough, fat, 
and very proper to neurifh and reftore the folid parts : 

It’s alfo more pleafing to the Tafte, than feveral other 

Milks of different Animals. ) | 
Mare’s-Milk contains much Serum, and but little of the Mare and 

other parts that produce Butter and Cheefe. Camel’s- Camel's. 

_ Mills is ufed in fome places, and in Confiftence much like milk. 

_ unto that ofa Mare’s: They have both of them very near 

' the fame Vertue as A(s’s-Milk. 

_ .. Sow’s-Milk is of no ufe, becaule ’tis too raw and wate- Sow’s-milk 

_ ty, and according to {ome Authors, you cannot make any ii 

 Cheefe of it. — : me he 

_ _ The Milk of each Animal is more or lefs wholefome, Difference 
according to the difference of Seafons. It’s more ferous, of Milk, 
~ not fo thick, and eafier of Digeftion,\in the Spring and according 
_ Summer, than at any other time ; and the reafon is, be- 9 she Sea- 
> caufe the Animal then fives upon moifter and more juicy fon, and 
earn 
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_ Foods: Thefame may be alfo faid of the Milk of each Ages of 
» Animal, in refpeét to their different Ages: In fhort, when Ayimuls. 

_ the Animal is in its Prime, its Milk is better, riper (as I 
may fay) and eafier of Digeftion, than when “tis either‘too 

_ Young or too old ; for in its firft State’tis too raw, and too 
eros, and in the Jaft too dry, not fo creamy, and hath 
fewer Spirits. ; 
_ Milk, and efpecially that of a Cow, is dreft feveral ways, Severg] - | 
_ to make it more pleafing to the Fafte. They let it le waysofire 
» by for fometime, thén skim off the Cream a top, and whip dering — 

hereby it becomes, very good, light, and eafy of Di- Witike 
on: This is called whipe Cream, and much ufed. . 
ley alfo curdle Milk feveral ways, but the moft com- 
fis With a little Runnet, or fome other acid thing ; 
» Yhis Curdling is wroughr, becaufe the Acids which are 
» mixed with the Milk, caule a fmall Fermentation therein, : 
and do fo embarafSs and unite the Buttery and Cheefy parts a 
ef the Milk that {wim in the Serum, that they render tlem . 
More folid and heavy, and make them precipitate chem- 
TD es a N 3 a ; ; _kehv ss 
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felves to the bottom of the Liquor in form of Curds; at , 


what time the Serum or Whey {wims on the. top of the’ 
Curd. This Whey is of a very cooling and moiftning — 
Nature. i icant iene se oe 


Curdled Milk is a little hard of Digeftion, and produces 
grofs Humouts. Galen obferves that ’tis very nourifhing. ° 
- Milk is alfo ordered feveral other ways, too long to be — 
mentioned in this place. We fhall {peak of Butter and 
Cheefe in the next Chapters. \ iia oa 
Milk in Latin is called Lac, fromthe Greek aeyxe, which 
fignifies white, becaule Milk is white ; others pretend the 
Word Lac comes from the Verb alicere, to entice, either 
hecaufe it entiges or draws Infants t6 it, or becaufe Infants 
of themfelves incline to the Breaft to fuck ite 4 


UCHAP. XIV. <a 


Of Butter. 7 
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| . Here are as many forts of Butter as there © 


are different Milks of Animals, whereof 
to make it ; that of the Cow is moft in ufe. You 
are to make choice of that which is frefh, of 4. 
good and pleafant Tafte, fuch as has been well 


made, and if you can, letit be A¢cy-Butter, — 
Butter is nourifhiig and pectoral, itopens the - 
. Body, allays the fharpnefs of corrofive Poifons, 


is of a diflolving and digefting Nature, and good 
to eafe Pains, and remove Inflamations : They, 


-ufe itin Glyfters againft Bleeding, and the Dif+ 
fentery : “They rub the Gums of Children with © 
it, in order to their breeding of Teeth the eafier, - 
— Matthiolus fhews a way how to make @ kind of - 
_Soot with Butter, which is very good for Rheun 


Defluxions of the Eyes, and the Ulcers, 
fometimes Incommode us. aS i 
‘The too frequent ufe of Butter relaxes and des) 


bilitates the Stomach, takes away the Appetite, 


provokes Reachings to Voniit, and heats much, 
efpecially if it be old, e. : ee Lye) ? PE et ve 
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~ tile Salt. y as ae 
_ _ It agrees at all times, with any Age and Con- 
- fitution, though thofe who have a weak Sto- 
' mach ought to ufe it moderately, as well as 
young People of a hot and bilious Nature; be- 
caufe it inflames, and in thefe laft eafily turns 
inte Choler. | 


; | REMARKS. 


e Bs is nothing elfe but the Cream of Milk, or the 
. fatteit and moft oily part thereof, which is fepara. 
 téd fromthe Serum or Whey by Churning ; the more fat 
and oily parts the Milk does contain, the more Butter it 
, yields, and therefore you have more from Cows Milk than 
; any Other. Bh, 
_ ._ Every Body knows, that Butter is uled every where, and 
_ there is hardly any Sauce made without it, The Northern 
_ People make more ufe of it than any; and ‘tis pretended, 
that *tis Butter that makes them look fo frefh and well. 
| © The newer your Butter is, the more pleafant and wholes 
 fome you will find it, and the reafon is, becaute its oily and 
' faline Principles are then ftriétly united together: Where- 
 ason the other fide, when Butter is a lictle roo old, it has 
_ undergone an internal Fermentation, that hath exalted 
_ and difengaged thefe fame Principles, which makes it a 
little fharp, and at the fame time oily and unpleafant. 
_ Now, in order to prevent this Fermentation, and the bet- 
| ter to make the Butter keep, they falt it, and the Salt 
operates on this occafion, by ftopping up the Pores of the 
_ Butter, fo.as that the Air, cannot enter into it {6 fréely, as 
' to communicate tothe infenfible parts of the Matter, an 
_ internal Motion, which in a fhort {pace deftroys the firft 
_ Difpofition of the parts. P 
'  Thegood Effetts produced by Butter, proceeds fram its 
oily and balfamick Principles, which are proper to reftore 
_ the folid parts of the Body, by fticking to them ; to qua. 
’ lify and embarafs the fharp Humours they meet with, and 
veral other the like ufes. When they ule Butter to exs 
ofS, thefe fame Principles do fo much moifen the Fibres 
of the Stomach, that they lofe their {pringing Vertue: It 
 alfo comes to pafs, that this part happening to be fur-. 
- charged with a fat Matter that doth incumber it, makes 
" Efforts to be freed from it ; “tis then that People are ine 
sei sd to Vomit. Laftly, ic’s obferved, that Butter uled 
% Worcs heats much ; and thereafon is, becaufle the 
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Butter contains much Oil, and.a little vola- 
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, oily and fat parts wherewith it doth abound are eafdy in- — 
flamed ; and therefore this is not good Food for bilious ~ 
Pag Ye; Conftitutions. Pe aa: 
‘Butter milk — Butter-milk is a kind of Serum that remains behind, af- 
~ “ter ‘the Butter is made- It’s very cooling and moiftning, — 
and contains a gréat deal of Cheely Matter. | 
_ Etymology. Butter in Latin is called Butyrum, ex Res, Bos, an Oxe 
fe or Cow, and tueds, Coagulum, Curdled 3 becaufe they make 
| Butter of the €reaim, that feemed to be condenfed upon 
the Milke | meee Os 


GHAP. XV. 
Of Cheefe. 


Difference “Here is a greatdeal of difference in Cheefe, 
a a according as ’tis made of the differen¢ 
Animals, as it has been prepared and feafoned, 

as it is newer or older, and according to its 

Choice, afte, Smell, and other Qualities. We may fay, 
that the beft in its kindof any fort, is that 
which is neither too old, nor tod new ; that 

which is fat, and falted enough, of a midling 
Confiftence, of a good Tafte and Smell ; and 

--. Jaftly, that which has been made of good Milk. 
Good ef. It’s Nourifhing enough, helps Digeftion, and 
feiss produces feveral other good Effects, if you take 
Phe. but a little of it, according to the following 
Line : ith. aes a aes 


Cafens ille bonus, quem dat avara manus. 


- Weeds. When Cheefe is too new, ’tis hard of Dige- 
 ftion, heavy upon the Stomach, and caufes Wind © 
~and Obftructions ; but on the contrary, when ~ 

tis too old, it heats much, by reafon ofits great | 

Tartnefs, produces bad Juice, has an unpleafant ~ 

_ Smell, and is Binding. ~— 2 ee 
Principles. \t contains much Oil, an indifferent quantity 
ae ‘of effential Salt, and little Phlegm and Earth. 4 
WANE Mra ati) be Ee D : ‘, 
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It agrees, at all times, with young People Time, age, 
~ that are ufed to hard Exercife or Labour, and «4 Con- 
havea good Stomach ; but old Folks, and nice ftitmtion. 

Perfons ufed to an idle Life, and that have fome 

touches of the Stone or Gravel, ought to abftain 

from it, or ufe it moderately. ~ a 


REMARKS, 


Heefe is nothing elfe but the Curd of Milk fepara- 
. ted frem the Whey, and hardned by a flow heat. 
We fhall not dwell in this place upon the way how it is 
“made, fince every Body knows it. 
* We ate to look upon Cheefe as the groffer and more 
compaét part of the Milk ; from whence we may eafily 
judge, that ’tis nourifhing enough, and proves folid Nou- 
' vifhment 3 but ’tis hard of Digeftion, when made ufe of 
to excefS 5 though otherwife it may help Digeftion, if ta- 
ken {paringly, for then it may ferve to ferment other 
Foods, in the fame manner as Leven, which is a fourith 
Palte, ferves to ferment Bread. 
You may make Cheefe either of skimmed Milk, or that 
_ which has the Cream in it, andthe laft is much better 
_ than the other, becaufe of the creamy and_ butterifh part 
remaining in it, which is the moft exalted part of the 
» Milk, and moft full of oily Principles, and volatileSalts. 
 _ Cheele made of Cow’s Milk is that which is moftly ufed. Cheefe 
_ It's of a very pleafant Tafte, nourifhing enough, but a made of 
_ little hard of Digeftion : Some pretend, that Cheefe made Cows-milk 
_ of Sheep’s Milk is to be preferred before the other, be- Sheep's 
» caule ‘tis eafier of Digeftion, and is not fo grofs and com- Milt. 
_ pact a Subftance as the other ; however, ‘tis not fo now: 
_ fifhing as Cheefe made of Cow’s Milk. ipa | 
_' The alfo make Cheefe of Goat’s Mik, but’tis not much Of Goat’se 
~ valued ;' however, ’tis eafily digefted and diflolved. There Milk, &ce 
_ are feveral other Animals that yield Milk of which Cheefe 
_ may be made ; but we fhall not {peak of them here, be- 
_ caufe fuch fort of Cheefes are not in ufe amongft us. 
_ When Cheefe is new, is foft, vifcous, and full of moifture, 
and it’s then heavy upoa the Stomach, windy, and 
_ hard of Digeftion ; however, ’tis nourifhing enough, and a 
little Laxative ; When on the other hand, Cheefe that is 
_ too old, grows dry, pungent, and burns the Tongue, finells 
’ {trong and unpleafantly, and produces the feveral other ill 
_ Effects before-mentioned ; becaufe it hath undergone a | 
" Confiderable Fermentation, that has deprived it of the moi- 
~ fture contained therein, and hath fo far attenuated and ex- 
" alted its Principles, that they have almoft entirely loft eo 
hs ti ’ aA’ ; 1 ae q a tie tht . ir ; 
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firft Difpofition and Order. In a Word, old Cheefe can — 
hardly be known to be the fame as when it was new 3 and — 
Matthiolus feems to be of opinion, that it is then only good - 
for Gouty Perfons by being outwardly applied to the .parts 
where they-feel their great Pains 5 and this Author, to 
fupport his Notion, inftances fome Perfons, who by the ule 
thereof have been recovered. hike 
We do therefore conclude, that Cheefe which is neither , 
too old nor too new,is the wholefomeft of any. In the firft 
place, becaufe it hath had time to drive out the abounding 
- moifture contained therein; fecondly, becaule it grows ea- 
fier of Digeftion, by. a {mall Fermentation, which hath © 
fufficiently exalted its Parts ; and laftly, becaufe this fame — 
Fermentation hath not had power nor time enough to re-® 
duce this Cheefe to that bad State that is brought into, 
- that is too old. | east 
Why Saltis © They commonly put Bay-falt into Ch2efe for a double 
put into reafon 3 firft, becaule it gives it a better Tafte.; and fe. 
Cheefe.  condly, in order to keep it the longer. Bay-falt operates 
upon this occafion, by its long and ftiff parts which ftop — 
up the Pores of the Cheefe, in the fame manner as we have - 
already noted in the preceding Chapter, concerning Salt 
Butter, wherein the Salt produces the fame Bifeltes iia: 

- All forts of Cheefes are not alike pleafing to the Tafte, 
that of Roquefort, Parmefan, &c. are for the niceft Tables ; 
There are alfo feveral others much efteemed ; In the mean 
time, there are many Perfors who have fuch an Averfion 
to all forts of Cheefe, that they can neither bear the fight 
nor {inell of it. 1 fhall not enter here upon explaining from 
whence this natural Averfion does proceed, Martiz 
- Schoockius hath wrote a Treatile on purpole, De averfatione 
_ €afei, to which I refer the Reader. bee 

Esymology. Cheefe in Latin is Cafeus, 4 latte coatto, quaft coaxeum 5 

“+  becanfe ’tis made of Milk curdled 3 or elfe, quod fero careat, 
guafi careum 3 becaufe they deprive it, as much as may be, of » 
its ferous moifture. . Laftly, others pretend, that the word. 
Cafeus comes from Cafare, to fall, becaufe the Cheefe finks 
the bottom of the Veffels, as ‘tis feparated from the. 

. hey. he 


‘Averfion to 
Cheese. 
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Of a Hen 


;, rere are two forts of Hens which differ in Diference 
ag Colour, the Beauty of their Feathers, in 


_ bignefs, and feveral other ways. You are to Choice, - 


that have not yet laid any Eggs, 


© Their Flefh is peGoral, eafily digefted, produ- Good ef- - 
/ ees good Juice, is very nourifhing, increafes the fefts. 

) Spirits, moiftens and cools, and is very proper 

» for macerated Perfons, that are recovering from. 
$icknefS. Auicen pretends, it makes the Under- 
_ttanding more quick and lively, thatit clears the 

Voice, and confiderably increafes Seed. | 
| When a Hen is 4 litile oldith, then her Fleth 14 effeds. 
Brows dry, hard, and not eafy of Digeftion. 

_ A Hen contains much Oil and volatile Salts, in Principles, 
_all the Parts of it. - mn bok: a. 
_~ Itagrees at all times, with any Age and Con- Time, Age, 
ftitution : In the mean time, it is better for nice 4 ve 
Perfons, and fuch as lead an idle Life, than ‘for 7" 


ichufe thofe that are well fed, tender, young, and 


“ 


_ thofe who are ftrong, robuft, and ufed toa vio- 
tent Exercife, or hard Labour, fecing thefe laft 
"require more folid Food, and that does not fo: 
Bea imralte, oo eg 
ee REMARKS. 


/: 7“ HE Hen is the Female, as the Cock is the Male: 
She is too well known every where to need any De- 
ctiption here, and is much ufed for Food. Its Fleth is ve- 


ss 


“Ty favory, and produces the feveral good’ Effefts before-_ 
“mentioned ; the reafon of which iS, that it contains a juft 
‘Proportion of cily and faline Péinciples, that are ftrictly 
“Dnited together: In the mean time, when the Hen grows 
“old, ‘her Flefh is hard of Digeftion, it grows hard, dry, 


“and like Leather ; becaufe its oily and balfamick parts have 
been infenfibly difperfed, and drained off by the continual 
ecmentation of its Humours. | ane 
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Some Perfons formerly were of opinion, that the eating © 
‘of Hens, Chickens and Capons, caufed the Gout ; and 
perhaps there were tworthings that gave occafion for this ” 
popular Error. Firft, thefe Animals are fubjet tothe fame — 
Difeafe, and confequently may impart it to thofe who feed 
upon them; but it would follow from hence, that we muft 
contraét all the Difeafes of every Animal we eat of, which 
we find otherwife by experience.’ Secondly, they were in- 
clined to this opinion, from a Confideration that thofe who — 
~ lead an idle Life, fare high, and feed upon juicy and nice 
¥ood, fuch as Chickens and Capons, are more affliéted with 
_ the Gout than‘others; but ’tis not becaufe thefe People live 
ufually upon Capons and Chickens, that they are fubje 
to this Diftemper, but rather by reafon of the idle Lif 
they lead, and the excels they go to in all forts of Pleafures, ” 
tn fhort, if it were true, that the eating of thefe Fowl | 
brought the Gout upon us, we fhould fee nothing elfebut 
gouty Perfons every where ; for we may fay, that there is 
now-a-days no Food more common than this at all times, 
and among all Perfons, both young and old, fick and well, 
and of what Conftitution foever they are. | 


| Different It’s faid, that the’ Hens at Padua are much larger and 
forts of — bigger than the Hens of other Countries. There are fome 


Hens. in Turkey, who have very beautiful Feathers, and of great 
- Variety. There are fome in Perfia that have no Tails nor 
Rumps 3; and athersin China that bear Wool, like that of 
: our Sheep. In fome parts of the Jndies, the Flefh and 
Bones of the Hens are black, and yet tafte very well. . 
Fat of a They make ufe of the fat of an Hen in Phyfick, for | 
£ien. qualifying, diffolving, and foftning hardned Parts. ~~ 
| They open a Hen’s Body, and apply it hot to the Head, 
_ in order te open the Pores in malignant Feavers, and in 
_Diftempers of the Brain,’as Appoplexy, Frenzy, Lethar- 
> gy, and Delirioufnefs. aur. ee 
Membruze “They dry the internal Membrane of a Hen’s*Breaft, 
of a Hen’s and reduce it to Powder, and make ufe of it in this man=" 
Breaft. . ner, to provoke Urine, help Digeftion, fortify the Sto- 
mach, and ftop Loofnels, freee 125". Su 
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| OF Chickens. 


(Wickens eught to be young, tender, fat, and chojze. 
: wellfed. ‘They dre better and wholefomer 
_at two or three Months old, than at any other 
‘time. | | 
4 Their Flefh is nourifhing, peStoral, eafy of Di- Good Ef- 
geltion, moiftning, cooling, and has good Juice, fees. 
_Chicken-broth is.much ufed by People in Fevers, | 
“as requiring avery light Food ; and when they 5 er 
* would have this Broth have a certain Vertue in aa 
it, they ftuff the Chicken with Drugs fit for that 
“purpofe. 
__ We do not find that the ufe of Chickens pro- i Effeds. 
duces any ill Effects. 
They contain much Oil, and volatile Salt, —_- Principles 

_ they agree at all times, with any Age, and Time, a 
Aort of Conftitution ; however, they are yet lefs 4v4Confti- 
_ proper than Hens, for thofe who are ufed to vi- ™?0™ 
‘olent Exercifes, or hard Labour, who require 
“more folid and durable Food, | 


a REMARKS. 
| A Cheiken, asevery Body knows, isthe young ofa Hen, 


z its Flefh is much like that of a Hen’s, and is even 


“more delicious and juicy than the other; and therefore, 
_they ufually eat the Hen boiled, and Chickens roafted.. 

_» You are to chufe a Chicken that is young enough 3 be- 
¢aufe that in proportion to its advance in Age, its Flefh 
“becomes drier, and not fo ealy of Digeftion. ait. 
_._ A Chicken is very wholefome Food, which is ufed in 
Health as well as in Sicknefs. It’s hard of Digeftion, be- 
_caufe its Flefh is not compact, and clofe fet togethers It’s 
_pettoral, moiftaing, and nourifhing, upon account of the 
oily and balfamick parts that are abundantly contained 
“therein. Laftly, ic has yood Juice, becaufe its oily and 
falt Principles are therein in a due Proportion and Con: 
“junttion one with another, which contributes to make the 
‘Huices of this Animal o: a good Temper, and fit to pro- 


dice good Humours, The 
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feits. good Juice, is Reftorative, recovers decayed 


The Chicken being of a Subftance not fo compact and , 
clofe in its parts, and not fo big as a Hen, It’s ealy one 
to imagine, why ’tis not fu good as a Hen for labouring 
Men, for fuch as are ufed to Fatigue, and ftand i in need of 


folid Food. oe : 

; 

CHAP, XVik } 

Of Capon : hot ii t 

Choice, FOU aré to chufe a Capon that. is young; 


tender, fat, well fed, and that hath been 

bred in a pute and ferene Air. Capons are 

more valued at the Age of fix, feven, or eight | : 
Months, than at any other time: 

Goodef. Their Flefh is very Nourifhing, it proces) 


‘Strength, good for the Pthifieck and Confumpe — 
tions, eafy of Digeftion ; and they often make — 
* Broth of it, in order to fortify and recover 
Strength. +1 
Weffets. We donot find that a Capon prodiicés any i. 
Effe&, no more thana Chicken. # 
Principles. A Capon contains much volatile Salt and Oil, © 
in all its parts. i 
Time, Ace, It agrees at all times; with Buy Age and Con- 
and Con- ftitution. ! ol 


ier | ) 
REMARKS. — bei 


Li waa as every body knows, is a Cock that Has been 
Gelded, in. order to wiake him Fatter, and his fleft _ 
of amore tender and delicious Tafte. The Cock is a lafcis 
vious Animal, that abounds in {pirits and feminal Moifture 3 
But as the great heat of hisbody caufes him frequently te 
evacuate the fame, his flefh becomes dry and hard of Di- 
geftion; hath but little Tafte, and but little ufed, efpecis, 
~ ally at Dainty Tables. 
A Capon on the contrary, which is not fiabjeét to the 
fame heat asa Cock, doth not fuftain the fame lof, and fo 
the moft fpirituous and balfamick parts of his Blood ie 


see Of Capon) ae 
kept in, they contribute to make his flefh -have a better 

- Juice in it, than that of the Cock’s. 

_ The Fleth ofa Capon, is in Vertue and Tafte much like 
“untothat ofa Chicken : Inthe mean time, that of a. Capon 
is more nourifhing, pleafant and properer for People ufed 
_ to fatigue, than the other ; and the Reajfon is, becaufe this 

_ fame Flefh contains Juices that are more Concoéted, Digee 
_ fted, and fuller of Oily balfamick particles. 

_ Tho’ we have obferved, thata Cock is no delicious Food, Cocks 

~ yet Cocks-Combs are delicate Eating. Comb, 
_ They make Broth of a Cock, and upon this occafion they Cock broth, 
» chule the oldeft they can get." This Broth is of an opening 
_and detertive Nature; it loofens the bodya little, and is 
both Nourifhing and Reftorative. By: 
The Cock is a Fierce, Bold, Courageous and Vigilant 
Bird, efpecially. that which has a Red Comb, and lively 
and {parkling Eyes: Danger will not make him recoil; he'll 
brook no Rival, he fights with amazing fury, and fome- 
* times till he can hold ic no longer 5 feveral Generals in for- 
mer Times have ufed Cock-fighting in the prelence of 

_ their Soldiers,to encourage them to Battle,by the Example of _ 
a the Animals, which attack one another and defend them- 
felves with fo much Addrefs: They give a littleGarlick tothe 
. ae to heat and animate them before they put them te 
fight. : 

Mi eWhen the Cock has gained the Vidtory, he appears ftate. 
ly, proud, infolent, and. crows by way of Triumph; but 
~when he has been beaten, his fpirits are funk, he cannot 
_ Crow, and he is{fo afhamed of being beaten, that he will 
go and hide himfelf in the firft place he can come at. 

~ Some'will fay that a Bafilisk cannot hear the crowing of 
~aCock, but fheis prefently feized with fo terrible a fright, 
that many times terminates with her Death. Pliny affures 
“us that Panthers are much affraid of the Cock. Several 
| Authorsobferve, that Lyons cannot look upon nor hear the 
Cock crow without trembling, and Lucretius endeavours to 
explain this natural fear of the Lyons, by thefe Lines. 
ee Gallorum in corpore quadam: 
_ -Semina que cum fint oculis immiffa Leonma, 
_-Pupilas interfodiunt, &c. 


BH, bel 4 % : , 

£ ~ Several parts of a Ceck are good in Phyfick, and there- 

fore they anciently {acrificed Cocksto Aifculapiuse 

~ * Some Phyfitians aflure us, that the Genitals of this Bird, Tha Geni- 
“@fpecially while it is young, are good for lean and wafted tals of « 
_Perions, and generates feed. pe Cock. 

_» The Fat of a Cock is ufed in Phyfick in the fame manner 

~ as that of an Hen. | 

Byte | . | Cocks . 
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Cocks Cocks brains are godd td Stop Loofene®s ; they alfo look 

brainsjand upon his Gall to be good for the Diftempers of the Eyes, and 
Gal . to take away Spots and Freckles inthe Skins tar 

CHAP. XIX. 
| OF the Turkey-Cock. 
Choice. ‘OU are to chufethat which is young, ter 


der, fat, and well fed. — 
Good Ef. It’s very Nourifhing, produces good Juice, is 
feds. eafily digefted, recovers ftrength, augments the 
- feminal Moifture, and is good for meager Per- 
fons, and fitch as are recovering from ficknefs. 
Mefeds. On the other hand; when it is grown a little 
oldifi, the flefh becomes hard, like Leather ; 
and not eafily digefted. PILES: 
Principles It contains much Oil and volatile Salt, in all 
the parts of it. oI, 
Time, Ae, It agrees at all times, with any Ageand Con- 
rs Con- ftitution, provided it has the neceflary qualities: 
“atone before mentioned. bu 


REMARKS. 


HE Turkey-Cock isa Bird well known, and as much’ 
: uled for Food, as Capon and Chickens ; ithasa 
good Tafte, and produces as good Julce as the other. Its. 
flefh isalittle firmer, and yields a mote folid and durable 
Nourifhment: As for the reft, it may be compared in every. 
refpeét with Capon and Chickens being very near of the 
fame Nature. aa 
It’s aid that Turkey-Cocks in America,New England, and 
Virginia, are larger and better tafted, than ours in Earope 3 
Thefe Eowls were formerly unknown to the “Europeais, 
| and were firft brought amongft us, out of Numidia in” 
Ewmology. Africa, they were alfo brought from the /ndies, and that 
me makes fome catl them the Indian Cocks. The Greeks called 
the Turkey-Hen Meleagrides, becaufe they fancyed the Si-_ 
fters of Méleager, were turned into thefe Birds: pe 


‘ 
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__ As for Turkey-Cocks, they are called Pavones Tndici, or 
Gallopavi in Latin, not becaufe they were of the fame kind 
with Pea-cocks (for they differ much, and are riot near {o 
béautiful as the other) but becaufe thefe two kinds of Birds 
have fome thing in commen between them: In hort, both 
the one and the other of them are haughty, malevolent, 
‘colerick, . felf-admirings; and feem to be pleafed with 
your looking upon them, 


rg 3 


Vel: Be Sales 
ee Of Pidzeons.. 


Ppa ae feveral forts of Pidgeons, which Kinds. 
4 . are diftinguified by two general Clafles, 

viz. the Tameand Wild Pidgeon. | 

'* You: are to chufe both of the one and the o- Choices 
‘ther: thofe that are young, tender, fat, flefhy, 

well fed, and that have been bred ina pure and 
ferene Air. MENS : 

». They are very Nourifhing; fomewhat binding, Good ef 
ftrengthning, and provoke Urine: they are feds. 
‘took’d upon to be good for cleanfing the Reins, 

vand toexpell the grofs matters that ftick there. 

_ Some Authors pretend the ufing of Pidgeons 

‘cures Convulfions, and is a Prefervative againit 
Peftilential diftempers. But I will not affure the 
Reader, that thefe pretences are well Grounded. . 

__ Asa Pidgeon grows old, {0 proportionably effets. 
pecs its flefh become dryer, and more folid; 

harder of digeftion, and fit to produce grofs 

and melancholy humours; and hence it is that 

‘many Authors have condemned the ufe of Pid- 

“geons, andlookupon them to be bad Food. ae 
_ Vhey contain much Oiland volatile Salt, and principies. 
‘an indifferent quantity of earthy parts. 

_ They agree at all times with any Age and rime, Age, 
Conttitution ; but thofe that are melancholy, and Com. 
pught to make. ufe of them more moderately, /timiox. 
than other Perfons. , 
di  & REM A K,K,S. 
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™ HE tame Pidgeon is a Bird well known, for being 
" much wied by way of Food. When ’tis young, the. 
Flefh is tender,, Juicy, and ealy of Digeftion ; becaufe it. 
contains a juft proportion of faline, oily, ballamick, and. 
phiegmatick Principles ; but as it grows older, fo propor- 
tionably the fermenting of the Humours diffipates the more 
humid parts, which afterwards makes its Juices to be grofs, 
eartay, and fo apt teerender the Flefh hard, and heavy in 
the Stomach: In the mean time, this Flefh being very 
nourifhing, and producing folid and durable Food, as we 
fhall explain it by and by, It may be proper for thofe who 
have a good Digeftion, are in continual Exercife of Body, 
and {pend themfelves much. ‘tala oes 
Ariftorle and Pliny obferve, that a tame Pidgeon ufually, 
lives eight Years 3 on the other hand, fome Authors af. 
{ure us, that they had feen thofe which had lived two and 


‘ twentye | ; . Fae 
Ring-dove. The Ring-dove is no other than a Wild Pidgeon, that 


Turtle- 


D0vEs 


- ufually fits upon the Boughs of Trees, and will not light; 


upon the Ground ; becaufe ’tis of a very fhy Nature 2 Its 
Flefh has'a good Tafte, but is drier than that of a tame 
Pidgeon ; the reafon of which is, that the Wild Pidgeon 
being more upon the Wing than the other, does alfo the 
more difperfe its moifture: The Ancients looked upon it 
to be good againft Venery, as you may fee by thele Lines 
of Martial : - | OLNEY 4 


Inguina torquari tardant bebetantque Palumbizs = 
Now edat banc volucrem qui cupit effe falaxs 


Some Authors fay, Wild-Pidgeons will live till they are 
thirty Years old, nay fometimes to forty 5 and ‘the older 
they grow, the longer confiderably do their Claws become, 
whereby their Age is known, and thefe Claws of theirs may 
be cut off, and they'll feel ne Inconveniency by it. i 

The Turtle-dove is another, and finer kind of Pidgeon, 
than thofe already {poken of : The Cock is ufually of an 


~ Ath colour, with a black Ring about his Neck + There 


are alfo fome of them white, efpecially in cold, Coun> 
tries: Lhe Turtle is either wild or tame s They love to. 
live in fandy, rough, and mountainous places, and they 
keep on the tops of Trees, where they build thelr Netts 5 
however, they often come down into the Plains and Gar- 
dens to feek for Food. Ariftorle obferves, that they go in~ 
to hot Countries in the Winter, and inte cold ones ia) 
the Summer. It’s obferved, they live to be eight, Fe 

ait" : © > 


: Of Pidgeons: = gg 
@ a and that the Cock is ufually longer lived than the 
_ . The Flefh of the Turtle is not fo dry as that of the 
Wild-Pidgeon. Ic’s better tafted, and produces good Juice; 
When this Bird is fat; tender, and young, it’s delicate 
- Food 5 and this is what Martial ays of it; 


Z 


Dum miki pinguis eris Turtur, lafuca valcbis, 
Ex cochleas vibi babe ; perdere nolo famem. 


_ . Gales alfg much extolls the goodnels of the Turtle, 
and fays, that it is a Food that is neither too gros nor 
too flight, and in a Word Very wholefome. e 
_ Pidgeons are to be found almoft every where. There | 

_ were anciently multitudes of them: in’ Africas becaufe it 

was not lawful toeat.them. There are a great many of | 

_ them ftill in Cyprus, Sicily, and feveral other Countries . 

‘ becaufe thefe Birds were Confecrated to the Goddels 

+ Venus. . he ay a 

_ _ We may fay in general; that all Pidgeons are of a dry 

_ Nature, and. that in this particular, they do not differ one 

_ from another, but asthey are more or lef fo; their Flefh 

_ 4s Nourifhing, becaufe it contains a great many oily and 

balfamick Parts; It alfo yields good and folid Nutriment; 

_becaufe that being compaét and clofe fet together, it flicks 

in fuch a manner to the folid Parts, that it cannot with» 

out Difficulty be feparated from it. Lafily, the Fleh of = 9 © 
3 Pidgeon fortifies and binds, not only becaufe it contains 4 

_ many exalted Principles, but alfo becaufe that being but a 

little moift; and full of fome earthy Parts, the fuperfluous 

_ Moiftures which relax the Fibres of the Entrails, ate {wal- 

lowed upthereby. _ pote ge ee oe : 

_ ,. Bhyficians ule a’Pidgeon opened alive; againft the Apoe 

“plexy, Lethargy, and Frenzy, by applying the fame hot 
“to the. Feet. It operates in this cafe, by opening the 
Pores of the Héad, with its volatile and exalted Princi- 
ples, and thereby facilitating a free paflage for the fuligi- 

Nous Vapours that afcend into the Brain to getout. . : war. 
_, The Blood of a Pidgeon newly let, and while it is ftill Pidgeon’s- 
“warm, is made ufe of to allay the farting of the Eyes, gjg94, 
and to cure green Weunds thereby: ‘That of the Cock, 
“Which has been drawn frem under the Wing, is efteemed 

before any other, as being’ more {pirituons. 


a 


+. Laftly, Pidgeon’s-dung is uled in diffolving, ftrength- Pidgeon’s- 
‘Ming, and difcuffing Cataplafms.,§ = = dug 
_, A Pidgeon in Latin is called Columbus, quod in culminibus Exymology. 
tedium degere foler; becaufe it ufually lives on the tops of 
Houles ; or elfe, guod Jumbos colat, becaule ’tis Incontinent § 
“GF elfe, quod collimm ejus ad jrngulas sonverfiones colores mutets 
mn O°2 : becaufe 


1 
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necaties its neck,.according to the different turns it has, | 
has alfo different Colours. 

The Wild-Pidgeon in Eatin is called dienes’ . 
orbnnsyev, movert, palpitare ; or elle, quod pareat lumbis 5 
becaufe eftéemed to be chafte. In {hort, fome pretend ; 
to tell us, that if after the Cock ani the Hen have once 
paired, one of them dies, the Survivor will never feek for 
another Mate. 

The Turtle is in Latin, called Turtur, from the Cooing it. 


makes. 
| RO A POT 
A Se seb hone Of the Goofe. 
Kinds. Hereare two forts of Geefe, the tame and: 
Choire. the wild ; you are to chufe of either of 


them, that which is tender, neither_too young 
nor too old, well fed, and that hath been bred 
in apure and ferene Air’. | 

lt f  - Geefe are nourifhing enough, and very folid 

felis. and durable Food. 

Wefels. IPs a little hard of Digeftion, and when it is 
too young, then its Flefh is vifcous, and apt to” 
produce grofs and excrementitious Humours 5 
whereas on the contrary, when ’tis too old, it’s | 
dry, hard, hasa bad Juice, ane caufes Indigefti- 
ons and Fevers. ) 

Principles,  Goofe contains much Oil, ‘and: volatile Salt : 
The tame one does alfo contain much phlegm, : 
but the wild one has not fo much. 

Time, Age, Both the one and the other, in Winter time, 


ia Coe do agree with young bilious People, who have’ 
"a good Stomach, and are ufed to Exercife and 
Labour. Bo hee 


het eiac pg ESS eke aa 
ee Of the Goofe. 


By REM ARR'S. 


005 E «* a Food that jis pleafing enough to the tafte. 
A The Wild one taftes better (fays our Author) than 
“the tame one 5 becaufe that. being much more upon the 
‘Motion than the ether, its Plefh is not fo full of vifcous and 
_ grofs Juices, | 
_ The Goofe lives in cold, moift, and watry places. You 
“meet with tnis Bird almoft in all Countries. They live 
jong, efpecially the Wild Goofe, if we believe fome Au- 
thors. Wiillam Gratarolus obferves, that they’il live to be 
twenty 3.and Albertus fay, fixty Years old. The Tame 
-Goofe flies but little, and rifes not far‘from the Ground ; 
whereas the Wild one flies high and {wift. . 

A Goofe lives by Land and Water, as Amphibious Ani- 
mals do ; but the tame one lives more upon Land than 
the other. In fhort, Wild Geefe are almoft always found 
in moift and marfhy Places ; and there area great many 
of them in Erbiopia, which make great Havock in the 
Country. : ) 

__ It’s obferved, that a Goofé is very vigilant, and fleeps 
fo flightly, that the leaft noife awakes her 3 and fome Pec- 
“ple pretend, that this Bird is at leaft as ufeful as a Dog in 
the Night, to watch a Houle; for as foonas it hearsany 
thing, it ceafes not to make a noile, where fhe feems to 
call the People of the Houle to her Relief ; of which there 
_is indeed a remarkadle Example ; When the Gauls were.in 


the Night upon entring the Capital of Rome, they gave 


_the Dogs that were therein fome Viétuals, to prevent their 


Barking, which had the detired Effett : But nothing of | 


Food that they threw before the Geefe could hinder their 
“Clamour, and awake the Romans. From thence forward 
there were yearly Honours done at Rome to the Goofe for 
her Vigilance'; and the Dogs were alfo annually Punithed 
for their Negligence, 

_ It may be faid in general, that the Flefh pf a Goofe is 
“more agreeable to the Tafte than it is wholefome, - In 
fhort, it always abounds with heavy and grofs Juices, that 
bers hard of Digeftion, and therefore it ought to be 


or. 


“very moderately ufed : However, ’tis proper enongh for 
_ Fobuttick People that have a good Stomach, becaule it is 
hourifhing enough, and is a durable and folid Food. 


» _ Some pretend to tell us, that Goofe Flefh, on which the. 


| Fews frequently feed, does not a little contribuce to make 
them ofa melancholy Temper, of a dull, fad, gloomy Hu- 
re our,.and of a bad_ Colour. The ancient Britains {crue 
pled to eat Geefe ; but the Englifh do it now with plea- 
“tur G a if ; 
mM ae I ea Q: 
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blood. 


Goofe “fat, 


Eymolegy. 


Kinds. 
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if ‘Here are two forts of Ducks, viz.'the tame 
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Of all the parts of a Goofe, Galen approves of none but _ 
the Liver and Stomach for Food : However, the Wing is 
alfo very good. Some pretend, that Scipio Metelus, a Ro- 
man Conful, was the firft that ufed Goofe-Liver. Oshers 
afcribe this Honour to.M. Seftius, a Roman Knight. 
The Skin of a Goofe’s Feet is looked upon to be. aftrin- 
gent, and good to ftop Bleeding or Flux, if taken to the 
quantity of half a Dram inwardly, after it has been firft 
reduced to Powder. | at | 
They reduce Goofe-dung into. a Powder; and halfa Dram 
of it is prefcribed, in order to rarify and attenuate the Hu- 
mours, to provoke Sweating, Urine, and Women’s Terms, 
as alfo to haften their Delivery-in Child-bed. amare sy 
Goofe’s Blood is looked upon to be good .againft Poifon, 


of which two or three Drams are prefcribed. 


The Fat ef a Goofe is ufed in Phylick. It’s of .a diffol-- 
ving and mollifying Nature ; it eales the Piles, and pains 
in the Ears, if put into them: When taken inwardly, it 
loofens the Body, and thofe parts of the Body which are 
affected with the Rheumati{m they rub with it. ‘3 

A Goofe in Latin is Anfer, a frequentia © alfiduitace natane 


di; becaule fhe delights to fwiminthe Water. 


CHAP. “XX 
Sm Of a Duck. 


‘ 
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and the wild Duck; the laft of which has 


- brown and’ reddifh Flefh, more valued for the 


Choice. 


der, young, fat, fed with good Food, and bred 
in a pure and ferene Air. pe ee eae 


| Good ef- 
feds. 


id effetts, 


goodnefs of its Tafte than that of the tame Duck, 
Whether you make choice of ‘the one or the 


other, you are to pitch upon thofe that are ten= 


: 


: bie aeok) a 

Duck is nourifhing enough, andis a Food that 

is folid and durable. Some Authors think, that 
the eating of it puts a good Colour into the Face, 


‘and makes the Voice pleafant and agreeable. 


The Duck, and. efpecially the ‘tame one, is. 
hard of Digeftion, and breeds dull and grofs 


Po. epithelia) Erg 


» The tame Duck contains: mnch Oil, volatile Principies. 
Salt and Phlegm ; and the wild ones have more’ 
Volatile Salt-than the other, but lef Phlegm. 
© Both the one and the other agree in cold Wea: Time, Age, 
ther, with young haily People, who are «fed ad Con- 
te much Exercife, and havea good Stomach. fio. 


REM 4 RK S. 


<< Duck isan amphibious Animal ; for the lives by Land 
: A and Water. The tame one is not fo well tafted, 
nor fo wholefome as the wild Duck 5 and the reafon is, 
_ becaule fhe has not near fo much Motion, and confequent- 
ly abounds with dull, vilcous, and grofs Humours ; More- 
over, the tam: Duck lives among Mire and Ordure, and 
_ feeds upon nafty things, fuch as Mire, dead and rotten Fith, 
_ Frogs and Toads; whereas the wild ones live upon Food, 
which they feek for every where:. They have alfo a freer 
' Tranfpiration, by reafon of the Exercife they have, which 
helps to attenuate and drive out the grofs Humours they 
may have in them 3 and laftly, more and more to exalt 
_ the Principles of the Liquors, and for that reafon they a-— 
_ bound more with volatile Salt, than the tame ones do. 
The Goofe and Duck are much like one another in ref 
_ peét to the Subftance of their Flefh, and very near pros 
_ duce the fame Effeéts. The Wing of a Duck, as well as 
_ that of a Goofe, is excellent Viétuals ; and Martial, by the 
_ following Lines, fhews, what were the parts of a Duck moft 
- in efteem, for the goodnels of their Tatte, 
Jota miki ponatur anas, fed pelore tant, 
ss Et cervice fapit ; cetera redde coquos 


_ The tame Duck rifes it felf but a little from the Earth, Tame-duck. 
and walks flowly, becaule fhe is very heavy ; but in lieu 
"of that, the {wims very ealily and fatt, and can for a long 
~ time hold her Head,and the reft of her Body, under Water, 
either to feek for fomewhat to eat, er to conceal her felf. 


.° When'a Duck's Egg is hatched by a Hen, it’s divertin » 
enough to obferve, that the Hen does aot at firft know 

» her own young ; and as the Duckling, as foon as ic is out 

» of the Shell, runs into the Dirt, and to {wim in the Wa- 

ter by natural Inftinét : The Hen laments, murns, and calls” 

’ for it in'as mournful and compafhionate a Manner ascan be. : 
> The Liver of a Duck, belides that it hath a very yood Dick & 
Relith, is alfo. looked upon to be goed for fopping the #7. 
Bitowis ‘of the Liver; 221: 


ice - The Fat of a Duck is of a mollitying, diffolying, and foft. Fite 
Ming Nature: on | Datta ° 
A. i’ | oe a They: 
é re ‘ bg ¥ 
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They open the Body of a Duck, and apply it wart to 

the Belly in the Wind-Cholick. ae. ete 

 Wild-dyck. There are feveral forts of Wild-Ducks, that differ from 

- "one another in bignels, form, cry and colour. Thereare . 
-- fome of them which fly flow, and others very fwiftly : 

- However, we may fay in General, that Wild-Ducks, for 

| the moft part, fly fafter than tame ones: They ufually 

live where there are Rivers, Marfhes, and Lakes. | 

Gal, . , .Vhe Teal is put in the number of Wild-Ducks, of which 

Ah os tis a particular Species ; andof thefe there are two forts, 
the one fmall and the other large; the finall, which»is 
moft in ule for Food, is in every thing like unto your 
common Ducks; faving that it is not fo large, but of a more 
agreeable Taft, and eafier of Digeftion. 

There is a Sea-bird, which the French call Macreufe, that — 
in reckoned in the number of Wild-Ducks. It’s of adark 
Colour, and flies heavily 3 but when it has a mind to come 
hafiily away from a place, the ‘Bird fuftains it felf upon 
the ends of its Wings and ‘Feet, and in this manner runs 
lightly and {wiftly upon the furface of the Water. This . 
Bird feeds upon Infeéts, Sea-weeds, and Fifh. Its Flefh is 
_ hard, and like Leather, efpecially when tis old, and there- 

fore it fhould not be eaten but when young. This fame 
Fiefh taftes alfo of Fifh, and the Rumanijis allow the ufe of 
it in Lent. . ad i c ak re 

Ey A Duck in Latin is Anas, and in Greek, yawra 4 yea, 

mene. nato ; becaule fhe {wims very fait, as before noted. 


— Macreufe. 


CH AP. XXill. 
Of a Poniidee: 


Kinds. "p-Were are feveral kinds of Partridges which 
i. “EC bwtee ought to be chofen, while they are young, 


. "tender, well fed, and of a good Tafte. 
Good Ef- The Partridge is of a reftorative, ftrength- — 
fects, ning, and very nourifhing Nature : Irseafy of 
Nigeftion, increafes Seed, and Milk in Nurfes a 
Breafts ; produces good Juice, and proves a fo- 
lid and durable Food. It’s good in Diarrheas, 
Ii Efels. \Vhen a Partridge is old, his Flefh is hard, — 
like Leather, not eafy of Digeftion, and difa~ — 
grecable to the ‘Lalte, : ea 
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/. The Partridge, in all the parts of it, contains Principles. 
much Oil, and volatile Salt. ne NA | 

_ Itagrees in cold Weather, with any Age and rime, 
‘Conftitution, but more efpecially with Perfons 4ge and 
recovering from Sicknefs, and thofe who are of ow/tin 
a cold ad phlegmatick Temper. OB» 


REMARKS. 


Partridge is a Bird much valued, for the coodnefs of 
; . its Tafte, and the good Effeéts it doth produce., . 
 Thered Partridge is more efteemed than the others. It 
_ feeds upon Snails, Seed; and the tender tops of feveral 
_ Trees, and other Plants. — " SHG 
_. Our Partridges are very near as big as a Pidgeon, and 
\ in fome places larger. Strabo in his 15th Book fays, that 
) Porus, King of the Indies, made a Prefent to Auguftus of a 
Partridge that was larger than a Vulture, Sone Authors 
fay, there are red ones in the Ifle of Chio as big as Hens, 
-,¥ou have white ones in feveral Places 3 as alfo Afh-cos 
 Joured ones, and others of a different Hue, and are very” 
well tafted. . | 
. Some Authors aflure us, that the Partridge is fo wanton’ 
_ and>lafcivious, that as often as the Cock fees, or even hears ~ 
_ the Hey,*he cannot forbear treading her ; It’s alfo faid, 
' if you fhould Fay a Looking-glafS before him, he'll run to 
"his Pigture, and do the fame thing ; and that when he 
meets with the Hen’s Eggs, he breaks them, for fear he 
' fhould lofe her Company, while fhe fits upoa them. 
| The Partridge lives ufually fifteen or fixteen Years; and 
| Ariftoile fays, he fometimes attains to the Age of five and 
twenty. They cannot raife themfelves high from the 
Earth, becaufe they are heavy 3 but they fly with much 
force and brisknefs. 
_ _ The Partridge’s Flefh is firm, and full of vifcons Moi. 
- ftures ; and for that: reafon, “tis very well tafted, good in 
-Diarrheas, and for pituitousand phlegmatick People. The 
eatin g of Partridge increafes Seed, is very nourilhing, and 
_ wholeiome for Perfons recovering from Sicknefs ; noc only 
 becaufe it contains many oily and baj{amick Parts, that are 
it to unite with the folid Parts, and to reftore them, but 
alfu by the affiftance received from its volatile Saits, which 
keep the Liquor ina juft Fluidity, and increafe the Ani- 
‘mal Spirits. aR 
' When a Partridge is old, the Fermentation of its Hu- 
ie igurs does infenfibly carry off its more volatile and moift 
Parts ; and therefore its Flefh t hen becomes hard, dry, not 
afy of Digeftion, and has little Tafte, _ A 


god halneatife of ae, 


A Partridge ought not to be eaten as foon as ’tis killed, 
but fhould for fome time be expofed to the Air; for by 
that means its Flefh will grow more tender and fhort, by 
| a final] Fermentation wrought therein. 
Bloodand —_ Phyficiahs make ufe of the Blood and Gall of a Partridge, 
‘Gallof a for Ulcers.in the Eyes, and. Cataraéts and Webs, which 
Partridge. are putin while hot, and firft drawn from the Bird. 
PY iaptiines i ENE, alo make ufe of the Feathers of a Partridge, to 
ae gembe * cure the Vapours in Women 5 for which end, they are 
: * burnt and fmell fo. 
The Mar. » The Marrow and Brains of a Partridge, being eaten, 
row and are good for curing the Jaundice. 
_ -Brainsofa . A Partridge in Latin is Perdix, which Name it had 
\ Partridgee from the noile it makes, which feems fomewhat like the 


Buymology. Word. a : 
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Of a Pheafant, 

core: “UO ought to chufe that which is'young; 


; tender, fat, and well fed. 

Good Ef. _ it’s Nourifhing enough, produces good Juice, 

_ felts. folid and durable Food: -I’s of a fortifying and 
: reftorative Nature, good for hectick Fevers, and 
Perfons recovering from Sicknefs, It’s eafy of 

\” Digeftion ; and ’tis pretended, that the ufe of | 

“it is wholefome, and good for Epilephes and 

. Convulfions. “aha? Pelt deaag as am 

i cffeds. The Pheafant produces‘no ill Effects, unlefs 

' immoderately ufed. e PRESS ery 

Principles It contains much Oil, and volatile Salt. 

Time, Age, . he Pheafant is beft in Autumn, when tis’ 

and Con- fatter than at any other time, and fuits any Age 

Stitmtions “Frid 'Conftitution, ity eo ei 
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REMARKS. 


i ae HE Pheafant isa Bird almoft as big as a Cock. t- 
. hath a long Beak, an Inch thick, and crooked. at 
the end. His Tailis very long 3 and there are but few 
Birds that have fo exquifite and delicions a Tafte as the 
‘Pheafant 5 and thereforeis ferved up to the Tabies of Peo- 
ple of Quality. 
_, There is the Male and the Female ; the firft ef which 
1s larger, fairer and better tafted than the other. Aver- 
roes prefers a Pheafant before all other Birds, for the good- 
~nefs of its Tafte, and wholefomenefS. Galen compates the 
Flefh of a Pheafant with that of a Hen or Chicken, tho’ 
a Pheafant has a much better Tafte than a Hen: It’s alfa 
_ drier; and the reafon is, becaufe it lives in Woods, enjoys 
_ afree and dry Air, and has much Exercife. - 
~ _ The Pheafant is not fo wanton and fafcivious as the — 
Partridge; but we may fay, it’s dull and ftupid, for when © 
_ he has once hid his Head, he thinks the reft of his Body 
- isnot feen. He loves and admires himfelf fo much, that 
_ hemay be eafily taken, when he is imployed that way. — 
_ The Flefh of the Pheafant produces the feveral good 
_- Effeéts.we hayementioned ; firft, becaufe *tis neither too 
_moift, nor filled with vifcous and grofs Juices, but indiffe- 
¥ent dry ; and fecondly, becaufe it contains a convenient , 
proportion of oily and balfamick Parts, and volatile Salts. - 
. The Fat ofa Pheafant, being externally applied, forti- Fas . 4 
fies the Nerves, diffolyes Swellings, and gives cafe in the pheafants 
Rheumatifm ... . de 
~ There.is another kind of Pheafant in Latin called: Uro- Ano'her 
' gallus, and this is fubdivided into two other Species, vdz. kind of 
_ the great and’little ones ; the firft is as large asa Turkey- Pheafant. 
_ Cock, has a black Head, fhort Bill, long Neck, and its 
. Feathers of a blackith or reddifh Colour. 
/ * The fecond is called Phafianus montanus, the Mountaine 
repaints, and differs from the other, only that it is much 
fp tmaller | | 
_. _ Thefe Birds live in Mountains, Forrefts, and ‘Northern 
| Climates. It’s faid, they lye in Winter under the Snow 
_ for three Months together ; Their Flefh is very Savoury, 
_ and has the fame Vertue with that of a Pheafant. It is 
» ary enough, and confequently contains but a few vifcous 
* and-grofs Humours. Laftly, It produces good Juice, and 
35 a folid and lafting Food. — : utes 
' . Caligula ordered thefe forts of Birds to. be facrificed to 
him. Their Fat has the fame Vertue as that of the comi- 
-tonPheaffnt = == roe Se , 
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logy. This Bird is in Latin called Urogallus, 4b ure, to burn, 
Soe ar and Gallus, a Cock ; becaufe ‘tis like a Cock, and fo very 
4 hot, that it can continue under the Snow for feveral — 
Months, and not be hurt. ee | 2S a) 
The Pheafant is by fome called Phé/anus, quift faciens 
fanum, becaufe *tis very good Food ; but its tree Latin — 
Name is Phafianus, a Phafi Colchidis fluvio s becaufe it was 
firft found near a River of Colchos, catled Phafis ; from 
whence ’tis pretended, the 47gonauts brought this Bird in- 
to Greece, and fo to us ; and this is proved. by thefe Lines 
of Martial : . A ' 


Argiva primum fum wanfportata caring s 
Ante mibi notum, nil nift Phafis erate 


CHAP. XXV. 
OF a Quail,’ 


Choice. OU are to chufe that which is young, ten- 
der, and well fed. we hts tg: 
Good ef- It’s very Nourifhing, creates an Appetite, 
fet ‘ and produces good Juice. woe: 
WM effets. _ Several Authors look upon Quails to be very . 
bad Food, though not fo much as they would 
‘have it to bes. Indeed, it’s fomewhat hard of 
Digeltion, efpecially when old. We thall in 
_ our Remarks {peak more at large of its fuppo- 
fed ill Effects. ~ tg TE GS 
Principles. It contains much Oil and volatile Salt. 
rm Aer Ut agrees at all times, with any Age and Cons 
Ainaion. {titution, provided it be moderately ufed, 


; . 


REMARKS. wren 


HE Quail is a fmall Bird fomewhat bigger than a — 
_. Thrufh, finely feathered, and has a pleafant Note. © 

Tt ufually feeds upon Millet, Corn, and other Grains. It’s 
-fuch tender, and. delicious Food, that’tis ferved to the belt 
Tables. hy ! (ae 

_ Moft Authors do not agree about the Effeéts produced z 
by the Quail, Averroes pretends it has good Juice, a 

: | , that - 
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a Of the Quail: | : 
that it is good for Perfons recovering from Sicknefs, and 
fuch as enjoy perfeé&t Health ; which we willingly agree 
to, becaufe in the firft place we have not experienced any 
ill Effeéts produced by the Quail: Secondly, becawfe we 
find its Flefh to confift of a Subftance that is a little com- 
pact in the parts thea and that it contains a conveni- 
‘ent proportion of oily and balfamick Principles, and of vo- 
“Tatile Salts. Indeed, ‘tis fometimes not fo eafy of Digefti- 
on, and this proceeds from its over-fatnefs, that is heavy 
on the Stomach 5 but when it is ufed moderately, there is 
“none of this fmall Inconvenience to be met with from it. 
Galen, Pliny, and Avicen, do on the contrary affure us, 
‘that the Quail is very dangerous Food ; and Galen fays, 
he had feen feveral Perfons in Phocis, Boeti2, and Doris, 
that fell inte Convulfions and Epilepfies, that had eaten 
“thereof 5 and this, as he imagines, was produced from the 
Quails of this Country’s feeding upon Helehore ; tho’; on 


the contrary, this Plant feems to me to be likelier tocure - 


than to caufe theEpilepfy ; for the fame working by Steo! 
-and Vomiting, may expelthe tharp and pungent Humours 
that caufe it 5 but though Helebore of it {elf were proper 
for the producing of Epilepfies ; and that Quails very fre- 
“quently fed upon it, it would not from thence follow that 
 Quails were fo apt to caufe Epilepfies, fince the Helebore, 
“vy aflimilating it felf with the folid parts of the Quail, 
“muft have loft a certain Difpofition of its infenfible Parts, 
wherein alone this pretended Malignity might confifte We 


have already handled this Matter in the Chapter of the - 


/ Stag, to which we refer the Reader, . ala 

__ Thofe who are of Galen’s Opinion, in refpeét to a Quail, 
‘further fay, for the maintaining of it, that Quails being 
very liable to epileptical Motions, may impart the fame 


y 


to thofe that eat them ; but it would follow from hence, 
‘Animals commonly eat by us, and that are often 1ubjeét to 
Epilepfies, muft communicate the fame to us, which we 
have not yet experienced : Some of the Ancients follow- 
ing the fale Realoning of Galen, in refpett to the effets 
of the Quail, will have. it eaten with Coriander-{eed, Vi- 
(hegar, and feveral other Ingredients, which will, make it 
Hofe its good TLafte, and fo pretend hereby to diveft it of 


“its fuppofed Malignity ; but as we are not yet fo well con- 


_ Vinced of its being fo pernicious, we fhall hold our felves 


‘free to Seafon the Quail with what we fhall deem, moft 
“proper to improve its pleafant Tafte; and we fhall not 


t oh felves about correéting a pretended ill Quality, 
of which we have no manner of Experience. ‘The 
oat me Oy uk 


‘that Goats, Sheep, Capons, Turtles, and feveral other. 
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The Quail. dees not rife high above the Earth, and flies 
heavily 5 for which reafon, Piiuy calls it rather a terreftri- 
al than aerial Bird ; but Nature has made it amends, by 
by the great Agility of its Feet, whereby he runs extream2” 
ly fwift. It’s a wanton and lafcivious Bird as well as the 
Partridge. One Cock can ferve many Hens 5 and ’tis faid, 
that as foon as he {ees or hears the Hen, he goesand treads 


her. Albertis obferves, that the Hens are but few; in 


compariton of the great number of Cocks. } 
rhe Fat The Fat of the Quail is good to. take away {pecks in the 
and Dung Eyes, as its Dung when dried and reduced to Powder is 
of theQuat} for the Falling-ficknefs. 


- The Quail in Latin is called Coturnix, its Name being 


deduced from its Note, as well as. thofe of feveral ether 
Birds, as Athenaus, lib. 9. Cap» 15. does obferve. 


CHAP. XXVK ~ 
Of Thrufbes. 


Choice, y OU are to chufe thofe that'are tender; 
_m& , young, fat; well fed, and catch’d in cold 
Weather ; for they are then daintier, and of a 


more exquifite Tafte. 


Good Ef- 


wholéfome for Perfons recovering, from Sicknefs.- 


Some Atithors look upon them to be good againft « 


¢ 


the Falling-ficknefs: 


mERels — They produce no ill Effeéts, unlefS they até 


ufed to excefS. “hah Oh Na a | 
Principles. | They contain much Oil and volatile Salt. 


aud Confti- 


susion.  *hy Age and Conrftitution. © 


"REMARKS. 


| _ They create an Appetite; fortify the Stomach, 
feds. nurifh much; pea a good Juice, and are | 


Tieie Ages They agree, efpecially in cold Weather, with 


\ Thruth’is a Bird that is a little bigger thana Lark, Y 
A. whole delicate Tafte has recornmended ittothebeft 
Tables. It was much efteemed by the Ancients. Martial — 


prefers the Hare before other Quadrupedes, and the Thrufh — 
beyond other Bitds. orace alfo fays, thore is no a ” 


0 


“ng 
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Food than the Thrufh, and Galew reckons it of the nume- 
ber of Aliments that have a good Juiee. A 
_ There are Thrufhes almoft in all Countries, They live 
‘upon the Berries of Myrtle, Juniper, Elder, and Ivys they 
aifo feed upon Olives, Acrons, Infeéts, Worms and Flies. 
They build their Nefts on the tops of Trees. They are 
docible, and will foon learn to fpeak. Pliny relates, that 
| Agrippina, the Wife of the Emperor Claudius, had a Thrufh 
which {poke as plain as any Man. In the mean time, 
foie Authors affure us, that the Thrufh is fo Deaf, that 
if waS anciently become a Proverb 3.and’ when one was 
sninded to fpeak of a Man that was very Deaf, he {aid; “i 
he was much, or mote fo than a Thrufh. | 
The Thrifh, as we have obferved, feeds upon good 
‘things, enjoys a ftee Tranfpiration, and has exercife of 
Body fuitable thereunto. Its Juices are alfo well qualified, 
by reafon of the Union and exaét proportion there is be- 
tween their oily and faline Principles; and this makes the 
Thruth torbe fuch delicious Meat. It’s very Nourifhing; be- 
caufe it contains many oily and balfamick Parts. It cre- 
ates an Appetite, and fortifies the Stomach, by its volatile 
and exalted Principles. It produces good Nourifhment, 
and is good for People recovering from Sicknefs, for fe- 
veral Reafons: In the firft place, becaufe the Flefh of the 
Thrufh is neither too grofs nor too thin, and contains bug 
few vifcous Juices ; Secondly, becaufe ’tis eafy of Digefti- 
on and Jaftly, becaufe it contains Principles that are fit 
to recruit the folid Parts, and to increafe the Animal 
Spirits. | es ae 


7 


CHAP. XXVIL. 
Of Blick-birds. 


A Black-bird ought to be young, tender, choice: 
iv large, and well fed. | Set » 
It producesgood Juice, is nourifing enough, Good of 
and eafily Digefted, if chofen as before-menti- fede. 
‘oned : It’s alfo looked upon to be good for the 
Bloody-flux and Loofenefs. ; 

' It produces no ill Effects, unlefs eaten to ex- # feds, 
@efs = In the mean time, the older they grow, | 
BP icy, an 


ak 
Vs 
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and the lefs fat they are, the harder does their. 
Flefh become, neither is it fo eafily Digefted. — 
Principles. It contains much Oil and volatile Salt. =» 
‘Time, Age, It agrees at all times, with any Age and fort 
and Con of Conftitution. — ‘ees 


ftitution. | 
REMARKS. 


HE Black-bird has many things in common with thé 

Thrufh. It’s about the bignefs of fome Magpies, 
and ufually blackifh, though in fome places there are white - 
Birds of this Kind, but they are fcarcee The Black-bird 

lives in thick Woods and rough Places, upon Trees, and 

in cracks of old Walls. They fing well eneugh, are doci- 

ble, and eafily learn what is taught them 3 but theit Voice 

is not fo Articnlate as a Parrots ; the reafon is, becaufe a 
Parrot has a large Tongue like that ofa Man, and a large 

~ and crooked Bill ; whereas the Black-bird’s Tongue is nar- 

‘row, and his Bill too, as well as fliarp at the end and com- 

pact. He feeds in a manner upon the fame things as the 

Thrufh does; as upon the Berries of Myrtle, Sorrel, El- 

der, and Holly. When he is kept in a )Cage, and that 

you would have him have a good and pleafant Voice, feed. 

him with Flefh. It’s faid, this Food pleafes him beft, and. 

will produce the Effect betore-mentioned. - 

The Black-birds are like Thrufhes in many things, yet 

they are not fodelicious and eafy of Digeftion 5 however, 

they may be reckoned among thofe Foods that produce a 

good Juice ; becaufe that in the firft place, being uled to 

much Exercife, they do not contain many vifcous and grofs: 
Humours ; and fecondly, becaufe their Flefh has many oily” 

a and balfamick Parts in it, as well. as volatile Salts, that are 
| apt to produce all the good Effetis we have attributed — 

Str Aerie henat, | , 

Etymology. The Black-bird in Latin is Merula, quafi Medula 5 and 
indeed, the Ancients called him-fo, according to the Te- 
ftimony of Jfidorus, eo quod moduletur ; becaufe he fings 
pleafantly enough. Pee 

This Bird was alfo called Nigretta by fome People 5 be- 
caule of its-being. black, as betore-mentioned. i 


' 
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eee) Of Gnatfuappers. 
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VY OU aré to chute thof that ate young, fat, Choice, 
it and efpecially at the time when Figs or 

_ Grapes are fit to eat. | 
© > -Phey -are-very nourifhing, produce a good Good ef: 
3 Juice, create an Appetite, eafy of Digéltion, felts. « 
_ fortity the Stomach, prepet for Perfons recover- 

' ing from SicknefS, and are looked upon to’ be 

- good for the Eye-figiit, =. = eee 

» _ They are not wholefome, but while YOung 53 wl effeds, 
for when they grow old, their Fleth is tough pista 

4 and hard of Digeftion, Sin ornate Pts 
They coxtain much Ojl, and volatile Salt. | Principles, 
_ _ They agree at all timesy with any Age and iy Age, 


bg here es and Con- 
pConltitution, (titusion.’ 
See ee od hte SM “i rie 
Be v : ee “i E M A Ke A mt 


“ERE Gnathapper is a‘tender and: fat Bird, that loves 

- Figs mightily, for which reafyn the. Romans called _~ ,. 
it Ficedula : Some alio named it Avis Cy ridy the Bird of Evymglogy. 
 Cyprus,5 in all probability, becaufe thiS Ifand abounded , 
_ with them $ or elle, fay théy, bécaule a great many were 
_ torinerly brought pickled out of this Ifland‘into’ Exrope. 

_- , The Gnatinapper ‘chules to live in thole places where. 
__ there are Figs and Grapes.’ His Feathers change their. 
Colour in Autumn; and they feem alfo to change their 
~ Shape, probably becaule they Mew and’ grow larger, then 

_ the Crown of their Heads is black ; and for that reafon, 

_ this Bird has been called Melancoryphus in Latin, according 
. 0 this Verfe > eh I : 


." 

a 

ut 
‘ 


i 


s Sumgue Melancoryphus, quod: miki fufcus apex. é 

4 ve h¢e Gnatfhapper has a’ ciirious and’ delicious Taftes : 
fa d is feryed’ up to the bef€ Tables. Pifanellus fays, this 
Bird never oversburdens a Man’s Stomach; but on the 


sontraty, that. it fortifies, eat never fo many of them > 
© The fame Aathor 2H adds y that tie ha? known Toms, who” 
‘ee , . a? Paving 


¥ 
¥ od y “ - 
i a te 


having eat a great many of them, had {pent the whole Day — 
very merrily $ from whence ’tis concluded, that this Food 
fupplied them with Spirits enough, with pure Humours, 
and but little dull and grofs Subftances. Indeed, as the 
Gnarfnapper is very tender and delicious, has exercile e- 
nough for the enjoying of a free Tranfpiration, feeds upon 
good Food, and contains many exalted Principles, it will 
be no difficult matter for us to comprehend, how this Bird 
can produce the good leffeéts that have been attributed to 
Ite . i R fe n 


PM es 4 


CHAP. XXIX. 
OF the Lark. 


ig 


Kinds. Here are two forts of Larks, one that has 

~ aGop or Comb on her Head, and the 
Choice. other without it. You oyght to chufe thofe 
that are young, tender, fat, and well fed. 

A Lark yields good Nourifhment, and when 
endued with the neceflary Qualities, is eafyof Di- 
geftion. Her Heart and Blood are looked upon 
to be good to provoke Urine, and to cure the 
Cholick in the Belly and Reins. hora 
Weffedls. | When the Lark is old, her Flefhishard, dry, 
and hard of Digeftien, and the Juice bad. 

It contains much Oil and volatile Salt in it... 
Time, Age, It agrees with any Age and Contftitution, ef- 
and Con- pecially in Autumn, when .this Bird ‘is fatter, 
flimaion. and more delicious, than-at any other time of 

tie oY Gare. | ats 


Good ef- 
feats. 


Principles. 


REMARKS. 


, HE Lark isa little Bird well known, and lives up- 
. on Corn and Worms. She has a very pleafant 
‘Note, and therefore many People keep herin a Cage 5 
‘however, fhe does not fing at all times, but in the Morn. 
‘ing early, when ’tis fair. Weather 5 but in rainy Weather 


and at Night fhe.is filent. Pea 
ty 


No (aR, + 


ge Of the Lark and Ortolan Re 


The Lark is a delicious Bird, and much efteemed fo ; 
the goodnefs of its Tafte, and the happy Effeéts it pro-° - 
duces. As fhe is much upon the Wing, fhe has Tran{pi- 
 Yation enough, and confequently muft contain but a few 

_ grofs Humours, and mapy volatile and exalted Principles 
. Oe which reafon, Lark’s Flefh is favoury, ealy of Digefti. 
on, and ‘has good Juice: In the mean time, when this: — 


-. Bird grows old, the more balfamick and volatile Principles 


<<. eee 


~ 


| infenfibly get away, and nothing is ‘left behind but thole 
that are grofs and earthy ; wherefore, ‘her Flefh is then 


' hard, dry, and not ealily digefted. | c 

© , The Larkin Latin is called Alauda, ab infigni Alarum 

» Agitatione 3 becaule her Wings aré much in Motion. ee te 
* . She is alfo called Galerita, or Caffita, quod apicem Crifta- Etymology, 
_ tin, qui Galeam five Cafjiders refert, im Capite babeats be: — 

~ caufe fhe has a Crown or Cop upon her Head, that is like 

a Helmet. . | 
oe Ri 
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By CHAP. XXX. wee 
Bo Of the Orrdtems <i’ al 


tr z 


7 OU fhould chefe that which is Young, choice, 
BL, tender, fat, and fed with’ good rood 3. 
MS Reftorative, Strengthning, and Nouwrifht Gobd Ef 
ing, increafes Seed, is aly of Digeltion, pro- feds. 
duces good Juice, and is’ fuppofed alfo to pro- ieee 
mote Women’s Terms, | | Ty ee ee 
‘It produces no ill Effeéts, nalefy eaten tO W effeds: 
mexcefs, \° | hs a0 aang akan 

_ ‘t contains much volatile Salt and Oil, Prinsiples, 
It agrees. at any time, with any Age and rime, age, 
Conftitution: , * Spasms 4 FS and, Cog 


Ae. “lhe he ' ts * fitmion 
Ba. REMARKS. b; 
Le i HI S Bird is-about the bigne(s of a Lark, but rather 


“© a little Jef; ver fat, and of different Célotirs - 
Her Beak and Legs are feed to red. She feeds uporr 
feveral forra of Seeds, but Millet is that which fattens beg 
moft, and that fhe tikes bef! She ufually lives in. warmt 
Countries, fuch as Provence, Dauphin, ~ Languedoc, and 


ed | Lae ee 3 Fety The 


ava. POY Tpemife of Pods" 
. - TheFlelh of this Bird is tender, delicious, juicy, and of 
an exquifite Tafte; and therefore ferved to the Tables of 
the beft Quality. The good Effects it produces arifes from 
its having bue few vifcous and -grofs Humontrs, but a- 
‘botinding with oily and balfamitk Juices, and volatile 


ity See eens Bei roth imitans 
The Fat. ” 4¢s Fat is of a lenifying, diffolving, and allaymng Nas. 
; tures ’ ‘ign: Sacaahen ; 


| OF the ‘Starling. OO i 
ee OU are to chufe that which is young, 
st ¥. tender, fat, and that has been fed with 

good Food. — ate} ea 

Goi ef- Its Flefh is Nourifhing, and yields good and 
feds. folid Food, and is Jooked upon to be good for 
| the Falling-ficknefs. = a 
Meffels. The lefs fat a Starling is, and the older the 
. Bird grows, the harder and tougher is his Flefh, 
the Tafte is worfe, and it’snot fo eafily Di- 
Principles. .. Lhe Starling, contains much volatile Salt and 

a Ou, in all the, parts of ith: sacigg tee eee 
Brees Mts Ht agrees at all times, with any.Age and Con- 
Fishin. titution, provided it has the Qualities we have 
<8 now mentioned, nays 

fast RE MARR fa oy 

Bu.) bits T HE Starling is a Bird as big as the Back-bird. Tt’s 
TY ufually black, but. ftreaked with white, and foms- 
times red or yellow.” The Poets call it Avis pidurata ; 
becaufe of its Beautye The Tail of this Bird is ony a 


» 
. 


black, his Feet are’almoft of the’ Colour of ‘Saffron, and 
his Beak. like that of a Mag-pye. Aldrovandus defcribes 
three forts of them. Ree 4 yy Se ‘i a ah +) Sag 

, This Bisd is almoft to be foundvevery where. In ‘Sum- 
_mer.time he lives in Forefts, watry Places, and Meadows 5 
bit in the Winter he fhelters himfelfiunder. the Roofs of 
Houles, and fuch Holes as he can find: Thele arash 

s og | “tc: ee EM Ud alfo 
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alfo many times get into thofe Bottles. which we faftea 
‘to.the Wall for the benefit of Sparrows. « They are great... 
‘Devourers, aad feed upon the Berries of Elder, Grapes, + 
‘lives, Millet, Parfaips, Oats, and other Seeds : They allo” 
eat Worms, Hemlock, and dead Carcaffes ; and therefore ~ 
feveral Authors look upon them to be bad Food. They-= 
‘ate docible, eafily tamed and learnt to fing, They go to- 
‘gether in Flocks, and fometimes towards Night in. fuch . 
fa-vaft number, and.fly with fo much Force and Violence, 
‘that they forma kind of a Cloud, and make a fort of a 
‘noife which might be taken for a Storm. 

' The Starling is naturally of adry temper, and therefore — 
if he be not young and fat, you ought not to eat of him 
‘the reafon is, becaufe the older he grows, its moft balfa-. 
“mick and fpirituous parts evaporate away, the Flefh grows. 
“hard, not eafy to be Digefted, and even of a ftrong and 
unpleafant Smell. — anal coke 

> It’s obferved, that a Starling in Vintage time is fatter, 
more delicieus aud better tafted than at any othertimeof ~ 
‘the Year’; and the reafon is, becaufe this Bird loves Grapes’ * 
‘mightily, eats of them to excels, and even makes contide-’ 

‘rable hayock where-ever he comes. , “hg 
Galen, jn his fixth Book de tuenda fanit. places the Star- 

Pi 1g in the number of atrenuating Foods, and that has a 

gocd Juice ; which muft be meant only of that which is 

young, that hath been ted with good Food, and that lives’ 

‘upon Mountains. ( iW ht ee ii 
The Starling in Latinis called Sturnys, 4 sspeiv, flernere, Etymology. 
quod terram pedibus radat, & obvia queque verrat & flernar, 

‘dum alimemum fibi que:it ; becaule this Bird, in fearching 

for Food, fcrapes the Barth with his Feet, and turns atide’ 
“whatever he finds in his way. Ay hee 

a 4 “aa 


CHAP. XXX 2, 


ne Of the Lapwing and. Plover. oY 3 


i roan » + eS : : 
“Hefe Birds ought to be chofen when young, Choice. 


V6 tenders fat,’ and well fed.’ * age 
Pera ba a FIR AD ay yn dsite viehd™: Good ef- 
“They create an Appetite, yield’ pretty good. Goad <= 


Nourifhment, digeft eafily, and are looked upon se 
‘to be good to provoke Urine, to ftrengthen the 
Brain, purify the Blood, aud for the Falling- 
ae ots. They 


- 


Ileffets. They are notvery folid Food, but foon wafte, 
and therefore Perfons accuftomed to great Exer= 
cifes, or hard Labour, are not to ufe them.  ~ 

Principles. They contain much Oil and volatile Salt, in 
all: their partes 052 3) 7 ier 

rime, Age, ‘Lhey agree at all times; with any Age and 

‘and Con. Conftitution. — et bikes 

stitution. 3 } 


REMARKS. 


W E have joyned thele two Birds together, becaufe 
they live in the fame places, feed upon the fame 
Food, and their Flefh is alike in Tafte, and produces the 
fame Effects : There are alfo fome Authorsy who haye fo 

- coniounded thele two Birds together, that they have given» 
them the name of Vanel/ys in common... a ae 
Zapwing — They are both very near as big a Pidgeon. They ufu- 
aud Plover ally live near Rivers and Lakes ; feed upon Worms and 
ih " Flies ; they fly with great torce,'and make a rs noife 
intheir flight. They are Of an exquilite and delicioys 

Tafte ; but the Plover is yet daintier than the other. 

' The Plover has'a kind of a Cop upon his Head, that is 
oblong, and black ; his Neck is green, and the reft of his 

Body party-coloured. In fhore, you may fee tome that is 

green, black, Blue, and white. . Be 

Kinds. There are two kinds of Plovers, which differ chiefly in 
“~*~ Colour; tae firft is Yellow, and the other is Afh-coloured: 
‘ The Lapwing and Plover beiag almoft always in Motion, © 
and conlequently enjoying a free and eafy Tranfpiration, 
they breed but a few grofs Humours, and the Principle of 

their Humours are exalted, and continually: evaporate ; 
From whence it comes to pafs, that the Flefh of this Bird 

1 is very light, ealy of Digeftion, and well Tafted. © 
Eymologyg The Plover iny Latin is called Pluvialis, either becaufe 
“rv... the People beliéved be progrofticated Rain ;. or becaule he 
‘is ealier taken in rainy Weather than at any other time. 
The Lapwing in’ Latin is called Vinnelus, 4 vanno, to 

fan’; becaule that when he flies, he makes a _noile like to 
that:caufed by a Fan. : wean. 
~ + -Aldrovandus doth moreover give a Lapwing the Latin 
Name of Capella 3 not becaufe this Bird is any ways like a 

Goat in the ihape of his Head, Eyes, or any other part of 
his Body, but becaufe he makes a noile fomewhat like that 
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~~ Uf Moorhens,, | ig 
| oe 7 : CH A P. XXXII 
| OF Moorbens. 


: 4 Bai are a great many different forts of Kinds. 

£ Moerhens. You fhould chufe thofe that 

_ are young, well fed, tender and fat. — | \ | 
._ They are very Nourifhing, and a Food that Good ef- 
is folid and durable enough. fects. 
Their Fleh is a little hard, not eafily digelt~ 77 effets: 
ed, and full of grofs Humours, efpecially when | 
. thefe Birds begin to be old. | : 
. AMoorhen contains much Oil and volatile Principies. 
Salt, in all the parts of it. : 
__, It agrees at all times, with young People of a Time, Age, 
_ ftrong and hail Conftitution, with fuch as have and Con, 
a good Stomach, and are yfed to exercife their /fimyon., 
- Bodies much. | | 


‘” 

iy 

a 
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REMARKS. 


T HE Moorhen is a Water-Fow!, whole Body is flen- 
_,& , det, Hesd fmall, Feathers of various C@ours, Bilt 
_lpng, black, and a little crooked,’ Tail flere, and Legs 
_fomewhat long, which helps it to go about in the Water 
_ with eafe, as alfo round the Water to {eek its Food. . She 
- does not {wim fo eatily as many other Water-fowls. They 
_live upon fmall Fifh, lictle* Worms, Tofeéts, Plants, and 
other things, both in and out of the Water. 

~ . Moorheys, efpecially when, they are young and very fat, 
“are ferved up to the daintieft Tables, though they are not 
all alike good. There are fome of them that talte of the 
Mad and Fifh, and have a very unpleafant Tafte, whereas 
_ others have an exquifite Tafte: However, we may well ay 
in General, that as thefe Birds feed upon the grofs Foods 
“shey find about your Marfhes, Pools and Rivers, theit 
Flefh is al(o full of grofs Juices, and confequently hard of 
Digeftion ; yet chefe grofs Juices. made ic Nourifhing ¢- 
“Hough, a lolid Food, and fic for Pexfons who have a good 
Digeftion, and fatigue much. SL: 
_‘Moorhens are fo numerous, as before noted, that ic Difersyce 
bite be almoft impoflible to defcribs every Species in par- “#7 *. 


. 
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ular in this place: However, thofe which are moft com- 
OA aie Brg : . mon 
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mon and heft known have their peculiar Name : For oe 
ample, Some aré called Chloropodes ; becaufe they have 


be 
* 


greenifh, Feet. Gefner, Aldrovandus, and other famous Au- 
thors, have defcribed three different kinds of them. Others ~ 


‘are named Erythropodes, becaufe their’ Feet are of a Rofe- 


coloure Others Phwopedes, becaufe their Feet are darkifh, 4 


and Afh-coloured. <Others were named Ochropodes, be= 
caule their Feet are as yellow as Saffron, and they are di- | 
ftinguifhed into great, middle fized, and lmall ones. Thole 
named Melampodes had their Denontination from thé black- 
nefS,of them ; The Peliopodes, becaufe their Feet are Afh- ~ 
coloured or white. “Evytbre are thofe whofe whole Bodies — 


‘are red ; and the mi a Sod who had the lower Pae of | 


the. Body bis sg . : 
CH A Py XXXIV.) — ‘ 
_ OF the Woodcock and Sripe. TE 
Choice. mene! ought to chufe thofe that are vain’ 


tender, fat, and well fed. 
Good ef: They are of a ftrengthning and reftorative 
fel.  Naturg, nourifhing enough, and a good. abi 
tt Fhey increafe Milk: and Seed. | 


i effets, They heat much when ufed to excefi,, and 


are not fo eafy ‘of Digeftion, when a Bible 
oldith. 


bie le They contain ie Oit and woldtile Salt in 
all the parts of them. 
fis de -, . they agree in Winter with any Age ae 


and’ onfie Cos ftitution, epided that they be wed modes. 
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“Woodcocle isa Bird well known, ee to be oti al- F 


_moft in-every Country ; and is férved to the heft” 


E ables, by. reafon of its-delicious Tafte. . ‘They appear at 


ay 
all times, but more efpecally in Winter 5 for then they 


jeave the Mountains; by«realon of the’ gitke, Some Au 
“thors fay, they havea very bad ' Jight; though their | Eyes 
are darge enous ghy and. thar. that is the reajon they are fo 


ee | cay 


ie 
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. Of Woodcocks, Snipes and Eggs. 2 7 
_ €afily catched : It’s faid alfo, that they have fo nice a 
“fimell, that they are intirely led by that in the fearch of © 
their prey». They do not fly eafily, nor rife high above © 

the Ground . but, inftead of that, they run very faft ; for 

_ they many times efcape the Hunters, by the-help of their 
Heels. They are much like unto a Partridge, but their 

Bill is confiderably longer. They live upon Flies and 
en? which they pick out of the Earth with their 

| «éBills. rs . | , 

_ _ The Snipe is another kind of Woodcock, that differs not Snipe. 
, from the other, only that it will never grow fy big. It’s 

| excellent Vittuals, and eafier digefted than a Woodcock. 

. She lives upon Worms. Hel 

_ — The good tafte of both thele Birds, proceeds from the 

' purified Juices contained in them 3 as alfo from their vo- 

 latile and exalted Principles : They are alfo the fame Prin- 
Giples that make the Flefh of thefe Birds reftorative, 

- ftrengthning, and fit to produce the other Effeéts we have 
ee Bac of 3} rae 

_ The Woodcock in Latin is called Rufticula, feu Becaffa, p, 

_ feu Gallinago, feu Perdix rufica, according to this Erica: Eymology. 


Martial: - 
ve Ruflica fum Perdix. quid refert, fi fapor idem #- | 
4 + : §)| he r 4 . ; * 

» The Woodcock is alfo by <Ariftotle called cxoatwak, bee 
 caufe the Bill of this Bird in length refembles a long ftrait 
_ Pole, which is cxoadwa€ in Greek. 


“et 


-* 
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Bred gcd: OF Eggs. 


|, Birds that lay them, according to their 
Colour, to their Form, bignefs, Age, and laftly, 

' the different way ofdrefling them. Thofe moft 
‘ufedin Food are Hens Eggs. Youought to chufe cppice. 
“thofe that are new laid. Some Authors de alfo - 
require, that. they Should be very white and 
long, according to the following. Verfes, that 


te 


nd ot | Regula | 
‘ : | 


rail . * 


EGGS differ very much, according to the piference | 


* 


feds, 


iil Effcfis. When Eggs are too old, they heat too much, 
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Regula Presbyteri jubet hac pro lege teneri, okad 


Quod bona fint ova, candida, longa, nova. : Mv 


by thefe Lines. - 


Longa quibus facies ovis erit sila memento 
Ur fees meliorisy & ut mages alba, rotundis 
Ponere. 


Horace feems alfo to be of the fame Opinion 


Good Efe Eggs are Nourifhing enough, and good Food, | 


they increafe Seed, qualify the fharp Humours _ 


of the Breaft ; are good for pthifical People, 


eafily digeft, eafe the Piles, and are looked up- 


on to be good to make the Voice loud and 


retty. 


produce bad Juice, and are more efpecially noxi- 


ous to thofe who are-of a hot and bilious Con. — 


ftitution. The way of dreffing Eggs makes them 


alfoymore or lefs wholefome, as you'll hear by 


and by. 


Principles. They contain much Oil and volatile Salt. 


Time, Age, 


' and Conftt- 


tution. 


They agree at all times, with any Age and 
the good Qualities before-mentioned. 
REMARKS. 
HERE is no Food more in ufe thanEggs; They 


Conftitution, provided they are endued with 


are good in Sicknefs and jn Health, and make a— 


“part of the Compofition of feveral Medicinal Remedies. 


‘They ate dreffed divers ways 5 and there are many Mefleg _ 


made of them that are not alike wholeiome. We may fay . 
in general, that if you would have Eggs: roduce good. 


Effeéts, they muft be moderately boiled 5 for when they 


are done too little, they continue flimy, and confe quently 


hard of Digeftion ; Whereas on the contrary, when they — 
are done too much, they are hard, and heavy in the Stoz — 


mach 3 becaufe the 


heat hath diffipated their more volatile — 


and exalted Principles, and leaves none but the grofler 
patts behind ; which being clofe united together, make — 


the. Eggs to be compact and hard ; and thepefore ef | 


oug, 


me OPE ep |. Tp 
_ ought neithes to be too flimy, nor too hard, but of afoft. 
_ and-moift Subftance, according to this Line : 


«St famas ovum, molle fit atque novum. 


__ The Egg confifts of two parts ; to wit, the White, and 
- the ‘Yolk ;,and thefe being taken feparately, have dife- 
 fent Vertues. In fhort, the White is full of oily and bal- 
- famick Principles, that make it moift, cooling, nourifhing, 
and fit to qualify the violent motion of the Liquors. As 
for the Yolk, i¢ abounds yet more than the other in vola+ 
_ tile and exalted Principles 3 by the help of whicirg ~ it 
) ibe saad the folid Parts, increafes the Spirits, and keeps 
_ the Humours in a juft Fluidity: Inthe mean time, thele 
, two parts of the Egg, though differing in Vertue, yet fail 
_ Hot to concur together, in producing the good Effeéts we 
_ have attributed to the Egg, Pach 
~The frefheft Eggs are the beft, and moft healthful ; be- 
_ caufe they do more abound in volatile and exaled Princi: 
_ ples: Betides, their oily and faline Parts being in a more. 
perfect Union one with another, they do alfo yield a niore 
_ ealy Food ; whereas on the contrary, thole Bygs which 
_ have been kept long, have undergone a Fermentation, 
_ which not only diffipates the more volatile Parts, but alfo 
_ deftroys the Union between their oily and faline Princi- 
_ ples; wherefore Eggs in this cafe heat much, have often 
an unpleafant Tafte and Smell, and produce bad Juice. 
_ -#Aquapendens relates feveral ways how to know whether Jor to 
_ Eggs be new laid or not. He would have them held to a know ntew- 
_ Candle, and then fee whether the Hwmours contained deid Eggs, 
therein are clear, thin, and tranfparent:; for if they be &c. 
» otherwife, ’tis a fign the Eggs are old ; and the reafon i, 
 becaufe the Fermentation wrought therein hath imbroiled 


‘ 


_ agd confounded the infenfible parts of thefe Humours, and 
_ made them dark. ) | 
___ They alfu judge by the weight of the Eggs, whether 
_ they be old or not. When they are heavy, they tell us; 
| they are old’; becaule the more yolatile parts of the Eggs 
_ being then gone, there are other grofler ones come in their 
oom, which adds to the weight of them. ia gieg 

_ Lattly, They hold an Egg to the Fire, and if a little 
_ watry Moifture ‘flicks to it, it’s new, bucif not, its old ; 
_ and the reafon is,becaufe a new-laid Egg having yet not fer- 
- mented as the other had done, is moifter ; and its Moift- 
res being alfo thinner, they work the eatier through the 
pores of the Egg-fhell: There are moreover many other 
ways, whereby to difcover whether the Ege be new laid 
al not 3 bur I fhall dwell ne longer upon this Matter. © 


a, ‘ : 
3 


Galen, 


252 CT aT eaters. ae 
Galen's Galen, in his third Book of the Nature of Foods, affures us, 
Opinion of that the beft and wholefomeft Eggs are thofe of the Hea 
E£g5. and Pheafant ; but he difallows of the ufe of thofe of the an 

- Goole and Oftridge 5 but other Authors much extol — 2 
them. ake 
Drink of _. -Aypocrates, in his third Book of Difeafes, fays, that the — 
the Whites Whites of Eggs ¥ ell beaten in Spring-water, make a drink 
of Eggs. that is very moiftning, cooling, good for thofe that are> 
fick of Fevers, and for opening the Body. 
Peacock Some pretend to tell us, that Peacocks Eggs are good, 

~ & Raven's againit the Rumning-Gout ; and that thole of the Rave 

Eggs are an excellent Remedy for the Bloody-flux. rar 
‘Ariftotle, in lib. 6. Hift. an. cap. 2, fays, that long Eggs 
ptoduce the Female, and round the Male kind. Scaliger, 
in Comm, feems to be of the fame opinion. . Pliny is ofthe, 
oppofite fide ; for he pretends, that the long Eggs are for 
the Males, and the round for the Females. Columellaz and. 
Avices agree with him : In the mean time, thefe Opinions 
have no Foundation ¢ And’tis very likely, that round Eggs, » 
as wellas thofe that are long, may indifferently produce — 
Male and Female. In fhort, thefe-Authors do neither give | 
us any good Reafon, nor Experiments to prove why round ° 
or Icng Eggs fhould be defigned for one Species more thai. 
another. <i . Ae 
It’s faid, that there are certain fmall Birds in Cuchin- 
China, who make tran{parent Nefis of a vilcous and clam- 
my Froth, which Nefts they make fafr toa Rock, and are « 
near as big as a Goofe’s Egg. . The Natives of this Coun- 
try make ufe of them in their Sauces ; and ’tis affirmed, © 
» they have an excellent Tafte, that they-are very itrength- 
ning, and that they increale the Seed. Cea cola: a 
Evymology. . B&Bs in Latin are cafled Ova, from the Greek, da, which.” 
: fignifies the fame thing 5 or elle, 2b €0 quod fint uvida, few 
inwus bumoris plena ; wecaufe.they are inwardly full of Hu-, 


sip MOUS. 
CHAP. XXXVI : 
5 ME: Floney. re | s . . r 
Difference T_ ‘Oney differs much, according as ’tis new 


or old, according to. the Seafon of the 

Year wherein it has been. gathered, to the Coun- - 
try where the Bees have prepared it, to its ¢ Qn: 
filtencé, Colour, Tafte, and other Qpalite. e 
| , Ce a 


. 
* 


: | : i * wi Of ‘Honey, \ : b2 I 8 


_ You are to chufe' that which is ‘thick, bright, Cévice. 


new, tran{parent, of a {mell that is fweet, agree- ra 
_able,-and a little Aromatick, and of a pleaiant 


_ and pungent Tafte. : | ‘ 
_ Honey ftrengthens the Stomach, is pectoral, Good ef. 
_ provokes Spitting, rarifies grofs Phlegm, helps /e4s- 
 Kefpiration, loofens the Body, refifts the Ma- 
_ higuity of Poifon; produces good Blood, and 
works by Urine. at 2), nie 
Honey is no proper Food, for Perfons of a Weffels. 
hot and bilious Conftitution ; becaufe it’s foon — 
inflamed in them, and readily turns into Cho- 
ier. Moreover, Honey in general is bad Food, 
_ when it has not the good Qualities we have de- 
’ f{criced ; and many times it proves very perni- 
cious, as we fhall fhew by and Ly. ae 
Honey contains much Phlegm and eflential Principles. 
4 Fe indifferent quantity of Oil, and a little 
e Earth: . 


eee 7 


-- 


At agrees in Winter with thofe that are of a Time, dre, 
» cold and phlegmatick Conftitution, and fubject «74 Con- 


_ to Catarrhs, « _— ftitution. 
pe hasipalrvet OEE IA. See 

EF ONEY is nothing elfe but a Compofition of an in- 

A finite number of Flowers, which the Bees fuck and 


receive into theif Stomachs, carry into the Hive, and af- 
 terwards difgorge:into {mall {quare Holes made of Wax, 
_-and prepared by them before, wherein they keep the Ho- 
_ ney for their own Nourifhment. - white 

- - Honey is made ufe’ of for Food and Phyfick, and alfo 
for feveral forts of Drinks, as you'll hear in due place. 
’ Honey was formefly much more wfed for Food than it is 
- now. In fhort, as the Ancients had no Sugar, they made 
_ ufe‘of Honey almoft in’ every thing we now-a-days put Su- 
gat into 5 nay, they valued it to that-degree, that Pliny 
calls it Divinum Neary Divine Ne@ar; afd Virgil, Caleffe 
_ Dowum, the Gift of Heaven ; either becaule the Ancients 
_ thought that the Matter whereof Honey was immediately 
made, was nothing but a Dew that descended trom Hea 
ven upon Plants, or by reafon of the great Vertues altri 
Whed to it. We havedivers Hiftorians, who yet more par- 
~ ticulasly fet forth the value which the Ancicny put upon . 
hy ae . we TE ae Honeys 


ee 
+ 
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Honey, in the way of Food. Pythagoras, according to the 


‘ { 


iW hite- 
éfoney. 
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Report of Laertius, lived yery abftemioufly, and éontented 
himfelf with Honey for his common Food : He lived to 
fourfcore and ten Years old, and advifed all thole who 
would live long and free from Sicknefs, to feed on the fame 
things he did ; and fo Athena odferves, that the Followers 
of Pyshagoras eat nothing but Honey and Bread. 7a 
‘Pliny tells us a Story much like this, of one Vedius Pollio, 
who found the way of living to an hundred Years old, 
witBout being fubjeéted, thro” the long Courfe of his old 
Age, tu any great Infirmities ; This old Man being asked 
by Axguflus how he came to be fo ftrong in Body, and 
found in Mind, till fuch an Age, anfwered, it was by mts 
Melle, extus Oleo ; that is, by taking aah inwardly, and 
ufiag Oil outwardly ; It’s alfo faid, he had therein ollows 
ed the precept of Dethocritus, who recommended the fame 
thing to all thofe tat had a mind to live happily. Laftly, 
we haye met feveral other Examples of ftrong, robuft, anc 
vigorous Men, who have almoft lived upon nothing but 
flower, which fuffictiently demonftrates the Excellency 
OT ite ' ' : 
_ There are two forts of Honey, the white and the yellow, 
the firft of which is moft ufed in Food, and tis prepared 
in this rnanner 3 they take the Honey-combs newly made, 
and break them, and put them upon Lattices, or rather in 
Cloths tied at the four corners, through which the Honey 
drops into the Veflels put underneath; and this they call 
Virgin-honey. , tt eg ee st, 
You may alfo draw white Honeyfrom the Combs that 


~ temain in the Cloths, by eect them y but as there is; 


Narbone- 
k0oney. 


Yellor- 
f70ney, 


fome Wax thac will ever mix wit 
good and pleafant a3 the other. > 

The white Honey moft valued in Frdénce, is that made 
in Languedoc, and called arbone-Honey, which is more de- 
licious than any other ; becaufe the Bees of this Country 
do more particularly fuck the Flowers of Rofemary, which 
grow plentifully there; and by realon of the heat of the 
Sun, have much Vertue in theme; «; . - Su 

The yellow Honeyis made of old 6r new Combs, which 
ate broken and heated witha little Water 5 after which, 
they are-put into Linnen Bags.and preffed ; but the Honey 
that runs from them hath always an Intermixture.of Waxy, 
is fharper than the white Honey, becaufe of the fire thro: 
which #t hath pafled ; and allo becaufe ‘tis not fo new as_ 
the other: It’s alfo more deterfive and laxative ; and 
therefore ‘tis the, more uled in Baths aad external Re- 
amiedies. eee : ye yp 

‘Honey hath many, times a quite different Vertue, accor- 
ding te the diverlity of places where Flowers ofa a teh 


this Honey, it’s not fo 


+ 


- aa 


aoe. 


oo ae Honey. ¥ £223 


i. r 
Nature do grow. For Example, that Hofiey whch is pre- Difference 


_ pared in Countries thatare full of Aromatick Plants, is of of Honey, 
a pleafant Tafte and Smell, and that we have already according 
_ thewn in {peaking of ‘Narbome-Zoney : That on the contra- te the place 


ty, Where there are a great many bitter and venemous 
Plants, ‘tis of an unpleafant Tafte, and many times dan- 
'gerous. The Honey is bitter in Sardinia ; becaule there 
is a great deal of Wormwood grows there; Diofcorides 
_ tpeaks of a fort_of Honey that made People Mad that ear 
it; and for that reafon, the Greeks call it Maivousyoy 5 
and the reafon given for this furprizing effect is, thas 
_ there grew in thole places where this Honey was made; a 
great many Rofe-Lawrels, and other Plants of the like 
| Nature, that are poifonous. Aenophon ‘allo mentions the 
~ Honey of a certain Qountry that made Men Mad : He 
“hays, that thofe that eat it could not ftand fil srrabo 
_ {peaks of Honey that mad2.Men ftupid and melancholy 3 
and Diodorus {peaks of 2 certain Honey in Coichos, which | 
| brought fuch a dreadful weaknefs upon thofe thar cat it, 
that they appeared for a whole Day together like Dead 
eMen.  — 


wo 
: 


’ Honey made in the Spring is more valued than that in Difference 


and new Flowers, which ac that time fupplies them with according 
h 2. Juice; neither is Summershoney: fo good as that of to the Sea- 


_Sency or tharpnefS that is not very agreeable. Moreover, 
“asthe more exalted parts of the Flowers ‘are difperfed, 
and do abundantly evaporate in Summer time, the Honey 
then made muft have’ le(s gf them. As for that made in _ 
Winter, tis thick, taftes & the Wax, atd not at all {9° 
“agreeable as the other ; for there being no more Fldwers 
vand Fruits remaining upon the Earth; the Bees gather the 
profs Juice they can meet with elfewhere, which cannot 
Bive a good Tafte to their Honey. aa nc 
, An cafe Honey has all the good Qualities we have 
Defore obferved, it produces feveral wholefome Effeéts: Jt 
wheats. and ftrengthens ‘the Stomach, -by the volatile and 


i 


seXalted Principles contained therein: It opens the Body; 
yits oily and phlegmatick Parts, which thin the Excre- 
nts c@ntained in the Kntrails, and by the help of irs 
‘sHential Salts, which doaiittle prick the inteftinal Glands : 
dt promotes Spitting, by dividing the grofs Phiegm with 
ats Salts > It’s alfo ofa lenitive Nature, and diffipates the 
harp Salts. of ‘the Breatt, dy its oily and. phiegmatick 
Paris. It withftands the Mahgnity of Poilon, by keeping 
he Liquors in a juft Fluidity with its volatile Principles. 

“ a Produces‘a good fore of Nourithment, becaule 


IfS 


“and new 3. becaufe the Bees in the Spring fuck the tender of Honey, 
if 


‘the Spring, becaufe as ’tis more liable to ferment, by rea- fw of the 
“fon of the heat of the Seafon, it acquires’a fort of pun- Years 
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its Principles afe in a juft proportion, and. ftrigtly united 

to one another : In the mean time it has heen already ob- — 

“ferved, that Honey is not good for bilious Perfons, and 

that ic eafily turns imto Choler. In thor ddes very 

ner undergo the fame Alterations in an hot and. bilious — 

Perfon, as when you let i¢be too long over. the Fire 5. for _ 

then it grows bitter, probably becaufe its oily. and: faline — 

Parts have been a fittle disjoyned, and that its Salts have — 

; Been made fharper by the Fire. MR he 
Brymolozy. Honey in Latin is Mel, fiom the Greek word, pire, — 
. that fignifies the fame thing 5 and yxéas comes from usage, - 
cure off, quod cumcurd colligatur, becaule ‘tis gathered with | 

Care. th eee ory 
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Of 'a'Pike. ge aed 


Choice. OU ought to chufe that. which is large, 
fat, well fed, whofe Flefh is white, firm, 

and fhort, that has been catched in Rivers, 

which is better than thofe yon have in Ponds 

| and muddy Places. 5 ean aeaed atest 

- Good ef — It nourifhes indiflerent well, and proves good 
_ feés. — Food enongh. et upaittacorie es 
Heffeds Some Authorg pretend tis hard of Digeftion,. 
heavy in the Stomach, and always gives a bad 

Juice, and that probably; becaufe this Fifh lives in. 
Ponds, and there feeds-upon Mud’: Howe~ 
ver, we do not find fuch bad’ Effects by it , yet 
ouius ranks the Pike in ‘the number of thofe 
Foods that have an ordinary Tafte; and Anfo- 
ius does not efteem it fo’ much, and that be« 
caufe this Fifth does not tafte fo well in Jealy as 


e 


"% in France ;, for every Body knows, th t the tafte 
ofa Pike differs much according to the a 
is bred in. Care ought to be had that-you 

do not cat the Rows of Pike, becaufe’ they'll 
‘make you reach to Vomit, and fometimes purge 
violently enough + It muft inlike manner be 

ie PO He hg allowed 
ee : F 


ie 


ae OPE Pikes | | 225 
allowed that all. forts of Pike are not alike- 
wholefome ; and that that which in Ponds and 
Marfhy Places lives upon flimy and muddy Food, 

is not fo eafy of Digeftion, and does not pro- 

duce fuch fine Juices. as the River Pike. 


It contains much Oil and volatile Salt. | Principles, 
It agrees at all times, but more efpecially in-Time, Age, 
Winter, with any Age and Conttitition. and Cone 
re ‘ seis ; (tituston. 
REMARKS. 


‘HE Pike is a frefh water Fifh well known : It’s to 
be had almoft in all Countries, ard lives in Ri- 
Yers, Lakes and Ponds. It’s never to be found in the 
Sea, unlefs drove thither by the force of the Wdter. Ron- 
delet obferves, it's fometimes found at the. Mouth of the 
Rhone, and tome marfhy Places; but that ’tis lean there; 
and of an ill Tafte § not that it wants Food, for ir meets 
with Fih there continually ; but becaufe it’s not (as { may 
fay) in its Native place, where it only thrives, ‘It’s of a 
Voracious Nature, crue] and bold. He will noggealy jump 
upon Fifhes, but upon other Animals it meets @ith. He 
purfues the Fifh with fo much force and rapidity) that he 
fometimes raifes himfelf above the Water, and feaps into 
the Boats that pals by. Rondelet, upon the Teftimony of 
a Perion of Reputation, fays, that a Mule one Day com 
ing to drink in the. Rhone, had his lower Lip bit by a 
Pike, infomuch, that being frighted he fled $ and tolling his 
Head violently by reafon of the pain he felt, he threw a 
Targe Pike upon the Shoar, which was taken as he was 
indeayouring to get into the Water. They have alfo 
fometimes found whule Fifhes in the Billy of a Pike, which 
he had newly {wallowed, and had not time to digeft ; | 
There are moreover fome Authors who fay, they have found 
Cats, Mice, Frogs, and.other Animals, in, their Bodies, 
Which ’tis likely might be thrown dead into the Water. 
Laftly, there is a Polander who affures us, he found two 
whole Goflins in this Fifh — 
_ The Pike lives very long, a Proof of which we have by 
that which the Emperor Frederick 1]. threw into a Pond, 
‘with a Brals Ring about his Neck, whereon was this In 
fcription ; . | 


’ 
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Prey. Gaecia 
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Lam the Fifh which was fir8 thrown inte this Pea 

the Hands of the Emperor Frederick ‘1.0 the’ Fifth | 
Ottober. ‘They affirm, this Pike lived in this Pond{ 2627 
Years and that.at the Bxpirationof that time he was, 
found with the fame Ring. pee uy Pier 
The Pfke, and efpecially the River one, is of fo delicious * 


a Tafte, as to be ferved to the beft Tables for a Nicety ; 


Fate 


Gall. 


Ver tHe. 


Freart. 


Etymology. 


Choiee, 


though fome ancient Authors, whom we. havealready na- 
med, fay, a Pike may pals for. good Food, and.is ealy of * 


‘Digeftion, the reafon is, becaufe its Flefh is fhort, a lie- 
tle compact and clofe in its parts, and having) fome vif- 


cous and grofs Humours. © | el 
They find {mall Stones in a Pike’s Head, that areJook., 
ed upon to be good for helping Women’s Labour, for 
purifying the Blood, furthering Women’s Terms, and _ 
provoking Urine, for expelling the Stone out of the Kid- 
neys and Bladder, and for the Falling-ficknefs: You may, 
pre(cribe from tweaty five Grains to a Dram of them. ~~ 
The Eat of the Pike is of a diffolving and foftning Na-— 
ture, and gdod‘for Catarrhs and Rheumatifms, “ 
‘The Gall is tooked upon to be good for the curing ef 
aken upon the approach of the Fit: The Dole’ 
Gmeight drops, in a Liquor prepared on purpofe 
: eifi.; They do alfo fay, the Heart produces the 
ame Sffeer eh , Vomnetent,' 
~The Pike in Latin is Lucius, 2 avnes, Lupus; a Wolf 5 
for as he deftroys the Fifh in Lakes and Ponds, they have’ 
given it the name of Water-Wolf 5 for the fame reafon, 
this Fifh has been, called Tyrannus aquarium. ' 
Others derive the Word Zasius from lIucendo 5 eithet” 
becaufe the Eyes of this Fifh are near of a Gold Colour, | 
lively, and fparkling ; or elf becaufe when tis dry, it 


thines inthe Night like Phofphorus. ’ 


* 


OC & Re Gg RERVNG og 
Of the Carpe boi 

ou ought to’ chufe that Carp which is. 

large, fat, well fed, not too young, and 


that has been catched in a River, which isbet- 
ter than that which lives in Ponds. . Be 


6 
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- Carp is-eafily digefted, affords pretty good ee Ef= 
: i 


Nourifhment, and is good Food. 

Some Authors pretend; that this Fifh hath 
“many heavy, vifcous,vand grofs Juices in it ; 
however, ’tis very commonly eat, and no bad 
_ Effects are produced by it. | | 
Pe My chiaaigs much Oil, Phlegm, and volatile 
oalt. ; 

| It agrees at all times, with any Age and Con- 


ftitution. | 
hy, REMARKS. 


PTT HE Carp is a frefh Water Fith {0 well known, as not 
a _to need a Defcription : You meet with it in Rivers, 


: Ponds and Marfhes. It does not live in the Sea, as Phiny 


_ fays, A 9. cap. 16. When it is in a place where it can 
Zet Food enough, they grow to a great bignels. Some 
_ Authors fay, they had feen Carps in fome Lakes, that were 
ten Foot long.. They multiply apace, and are found ale 
_ oft every where in great numbers. Theygfeed upon 
bakes? Mud and Slime, which perhaps has mae fome fay 
‘they are not good Food. They five a long time, which is 
_ proved by thofe great and large Carps that are often found 
_ inTown-ditches, and kept there fer a Rarity. Gejner af 
fares us, that he knew a Man of good Reputation, who af- 
firmed to him, he had {een one of an hundred Years old. 


18 Effetiss 


* 


Principles. 


Time, Age, 
and Confti- 
thtion. 


»~ Rondelet fays, that Carps fometimes are produced of | 


_themfelves without the help of Generation, and that, i¢ 
_ feems, from the Corruption of ome Matter 3 and for the 
_ Proving of his Opinion, he affures us, that he had feén 
_ Carp$.in the hollows of Mountains, that received no other 
than Rain-Water ; however, with this Aythor’s leave, it’s 
-impoflible that. this Fifh, or any other, can be produced 
‘in the way he talks of, witheur a Male and Female Carp 
_As for the matter of Faé -he cites, I fhall not regard it, 
but have a great deal of realon to fufpett what he fays in 
_ this particular. | 
_ _ The Carp being naturally foft enough, and fullof phieg= 
" matick Moiftures, you muft not pitch upon that which is 
“Youis, for as-it' grows older, fo proportionably does its 
a4 

- 
° ‘more wholefome 3 aad thofe Carps which: are old 


7 


eb, ‘and of a yellowith Colour, are much efteemed 


rs he, i 
i " 
ae 


er-abounding Moiftures difappear, by the Fermentation’ 
amen and then it becomes firmer, better tafted, — 


B, «=We alfo prefer the Male befere the Female, becau ¢ 
Q = "a8 


ebaSer of Treatife of Foods. 


tis firmer, and better tafted. Laftly, the time of the 
Year wherein they pretend the Carp is beft, is March, 
May and ‘furne, WROTE Bi na 5 aD 
Stone in _ They find in the Head of a Carpa ftony Bone, thatis 
the Carp’s looked upon tq be good to provoke Urine, to diminifh the 
i Head. Stone ia the Kidneys and Bladder, to ftop Loofenefs, nad. 
Bd to wafte fharp and acid Humours. NPD, the 
Gall, The Gall of a Carp clears the EBye-fight. : 
Vertue. The Head of a Carp is the beft part of it all, efpeci-. 
aily upon account of the Tongue, which has a moft delici- 
ous Tafte. nM see 
Etymology.. ‘The Carpin Latin is called Cyprinus, a Cypride, bor eft 
4 Venere, becaule this Fifth, according to the Teftimony of 
Ariftotle, ingenders fix times a Year. Athenaus calls it 
Asuid'wres, amo Toy asaiddy, a fquammis ; becaufe “tis. 
covered with a greac many large and hard Scales, by the 
help of which he is fecured from outward Injuries, 
The Bream is a Fifh much like unto a Carp in divers 
Refpetts 5 he lives in the fame places, upon the fame Food, 
and alfo very long, and his Flefh produces very near the 
fame Effeéts : The Bream does likewife refemble the Car 
in outward fhape, and therefore ’tis in Latin called. Cypri- 
ey mus latus. \t’s foft, tender, and more efteemed for the 
goodnels ofits Tafte, than the Carp. Moft Authors that 
have treated of it fay, that this Fifh contains grofs ahd 
excrementitious Juices, and that its Tafte is more pleafant 
than wholefome: However, we have not found it hath 
| produced many ill Effeéts. . | 
Date. There is another fort pretty Jike a Carp, which we call 
a Date. It differs from the other, in that it is whiter 
. + and flatter: It’s alfo better tafted, and produces the fame 
Effect, and fo we need not write a Particular about it 2 
It’s not altogether fo common as Ctrp. ce. 


et SS =~ ; as, 
CHAP. XXXIX, _ : 
Of , the ‘Paarch | 


Bream. 


Kinds. Here are two forts of this Fifh, wz, the 
River and Sea Pearch ; rhe latter in La- 

tin is called Perca marina, and is of a red, brown, 

or blackifh Colour: It’s fmaller than the River- 

Pearch : They find it near Rocks, where it. 

_\ preys upon fimaller Fifh: It’s hard, like Leather, 

isk cee deer Sh ak ah See ity, ey a 


3 | Of the Pearch; | 224 
_vifcous, not eafy of Digeftion, and ill tafted, 
“according to Rendeler. “Chey do not uf it for. 
‘Food, and fo we fhall fay no more of it here. 

_ The River Pearch is fubdivided into two forts, 

wiz. the great and finall one, which are both 

“of them excellent Viduals. You are to chufe Choice. 
thofe that are fat, well fed, middle aged, tender, - 
“yet firm and well tafted ; and they fhould be 
“fuch as are catched in fine clear Rivers. | 
_ he Pearch is Nourifhing, produces good var Efe. 
Juice, and cafily digetts. ‘bina 
|. It’s pretended, that when this Fifh is too fat effeds. 
"and old, that it has’ an jj] Tafte, and is hard 

/of Digeftion ; they alfo fay the fame thing of 

‘that that breeds in Marshes and muddy Places. 

| It contains:much Oil and volatile Salt, Principles 
It agrees at all times, with any Age and Con- Time, “ee, 
-ftitution, sy not{o much in Aferch and April, and Cor-, 
‘at what timle we are allured it fpawns, and fo ftmution. 


- 


confequently cannot be fo delicions, ; 
ee REMARKS, 
; PY HE Pearch is 4 Fith that fwims with much Eafe ana 


> 1 SwiftnefS, ‘as well asthe Pike. Its outefide is arm: 
‘ed with certain fharp pointed Bones or Fins, with which, 
if you are pricked, the cure will be both difficult and dan- 
‘“Zerous; its with thefe thar he defends himfelf againtt 
a: er and ftronger. Fifhes than himfelf.. When he {ees 
a Pike come near him, he {ets them at an end, and {0 hin- 
‘Bers his approach. it’s a cryeland yoracious Fith, and not 
only feeds on other Fifhes, but even thole of his own kind ; 
Af you would havea more ample Defcription of the great 
and {mall Pearch, you need only read Fobnfon's: Natura 
Fiiftory of Fifhes, in his firt and fecond Chapters) 
— Aujonius reckons the Pearch of the nymbér: of thofe 
Fithes that have a delicious Tafte : Te may be faid in ge- 
‘neral, that the Pearch has but few grofs Humouts, that 
ii Pe owesty good Effects, and but a few bad ones 3 


and the reafon is, becaufe this Filp lives generally, and out be Nadabe 
Wi choice, in pure, clear, and rapid Waters, rather th | i PRM Ce 
in thofe that are muddy, and run flowly ; Moreover, it "ee . 2 


eds upon good Food, and is very aétive, which alfo Cae 
Hibutes to niake it more delicious and wholelome, It is +* 


a h —_ Q 3 very 
.*. | 


oa ase Treatife of Foods. va 
very Nourifhing and good Food, becaufe it contains many 

balfamick parts, and moft pnre Juice : It’s alfo eafy of 

Digeftion, when middle aged, for then ‘tis of a midling | 
Confiftence ; when on the contrary, tis too young or too 

old, it’s foft and vitcous, or elfe hard like Leather. 
Stones in ‘ ‘They find in the Pearch his Head feyeral {mall Stones, 
the Pearch Which are’ of an’ Opening Nature, and proper to dry up 
pis Head. tharp Humours. | They are uled for the jtone and Gra> 
vel, and are alfo outwardly applied for Ulcers in the, 

Ce ey cae | PUMNU as Ht ace 

The Pearch in Latin is called Perea, 2 oéexes, black; 

Fiymology * becaufe it’s ftreaked with feveral black Lines bs or elfe, 4 
" parcendo, quia minimé parcit, becaule he is very cruel and 
voracious. In fhort, when he is angry, he very much 

wounds other Fifhes, with thejFins he has on his Back ; It’s 

~ alfo faid, that’ when he is put intoa Fifh-pond, he pur’ 

fues the other Fishes with them to that degree, that he 

almof deftroys them all. . fK 


cH” Po oOXESe 
: Of an Eel-Powt, er Barbel ; 


esicc, O U are to chufe that which is large, fat, 
, & ‘old enough, tender, and delicious, and 
that hath been catched in clear and running 

Water. ie ite ate 

Good ef- It fupplies us with good Juice, affords indiffe= 
els. rent Nourifhment, and is eafy of Digeftion. i 
Mefeds. © Ubis Fifth produces no ill Effe@s, as long as 
it is moderately ufed. As for its Row, you muft 
fot eat it ; and therefore your Cooks fhould 

take great care to put it away when they Gut 

the Fish, and not drefs it with the. reft ; for 
otherwife it will caufé great pains in the Sto- 

_. ' Mach, and work violently upwards and down 
“4. wards, Gener gives us fome remarkable Examples 

\ hereor,, Lib. 4. de Aquarilibus.” 
Principles. The Eel-powt contains much Oil, volatile 
Time, age, Salt AG PBB Ins i. oe bia pun sae SOE ME 
te Cone ; It agrees in Summer time with any Age and 


Ritwion, Conflitutions . bt» ; 


} \ : i 


Ve aa) uaa ie 1k) ak 
Pe bebe eno KEMARKS. 
a 


oe is a Fifh that ufually: lives in Rivers, and fome. 
. fi times in Lakes. » It’s well known 6 Fifher-men, 
It’s of a different bignefs, und commonly weighs ftom Teo 
or Three pounds, te Seven or Eight, accerding- to Szj- 
/ Pianus >. It feeds moftly upon weeds, infeéts and. Filhes, and 

even eats thole of its own kind’; it cannos bear the cold 
and therefore is not fo fat, nor pleafing to the Tafte a 

Winter, as’tisin Summer. — ; 
 Thefleth of this fifhis White, and well Ta%ed. You 
are to chufe that which is old enough, becaufe that being 
-foft and full of Flegmatick Humours, the older it grows, 
and the mere thefe moiftures are wafted, this mikesir 
vafterwards the firmer, and of a more exquifite Tafte: Te’s 
eafie of Digeftion, becaufe “tis not véry com paét anid clofe 
fet together: It yields good Nourifhment, becaufe its 
Juices are much qualified, by reafon of the Union and 
Agreeable proportion, there is between their Oily and Sa- 
line Principles. ; 

This fifh inLatin is called Barbus, a cutaceis illis cirris, 

qui barbe in modum ex utroque bujus pifcis labro dependent, 
_becaufe he has fome parcels of hair, on both fides his 
‘Mouth, that forma kind ofa Beard. © Bak 
ae eae a h 


«Up the Bel-Powt and Eel, 


Evymolog pe 


Peers Con AUD XE. 
g | . a? OF the Eel: 


WHere are two forts ofthem, tlre large and Kinds. 
_ the {mall , of both which you are to chufe Choice. 
‘thofe that are tender, fat, well fed, and thit 

have been,taken in a fine clear River. ¥ 

' They are very nourifhing, and well -tafted 5 Good ef: 
‘they are fometimes falted for the better keeping jes. 
Ofthem, and then they are more wholfome, than 
atanyothertime. ~ bie. 
| They produce a vifcous and thick Jnice, are Meffeits. 
pee of Digeftion; caufe. Wind, are injurious 
to thofe who are afflited with the Gout, or 
Stone, and have a bad Stomach: It’s alfo pre- 
a Bia oe tis tea ied 
i . 


& 


¥ é 
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232 «ss A Treatife of Foods, 
tended that they hinder Womens Terms. -Hipo- 
crates, L. de intern. aff. would have them ufed 
by thofe that are lean and wafted, and fubject 

tothe Spleen: Laftly; Thereare fome whg will 

not eat the head of an Eel, becaufe they faiicy “tis 
prejudicial to their health. ie Se ae a 
- Principles, The Eel contains much Oil, volatile Salt 5 
y and vifcous and grofs Flegin. i, 4908 hoe 

Time, Age, Ut agrees atal] times with young People ofa 

and Con- bilious and hot Conftitution, who ‘abound with: 

flitmiow. thin and fharp Humours, provided ftill they have 
a good Stomach, and that they vfe it mode-' 
rately. : aun | 


REMARKS, © Me Wins 


“tHE Eel is a frefh Water Fith well known: Sometimes — 
i’s found in the Sea, not that ’tis produced there, 
but becaule it goes often enough out of Rivers into the Sea, 
and fo back again into Rivers; it delights in pure and runs 
ning Waterss and theyaffure usthe growslean, poor, an 
dies at laft, when confined to muddy Water. ~ She requires — 
alfo a great deal of Water, for otherwife fhe dies, as alfo’ 
it happens to.many other Fifhes: It’s faid fhe cannot: 
bear any confiderable difference of living ; for in-Cafe fhe 
fhould in Summer time, * be conveyed intu a much colder, 
’ Water than that wherein fhe ‘was before, fhe is foon dee 
ftroyed- Inthe mean time they fay fhe can live out of the 
Water Five or Six days, provided the North-wind blows at 
that time 3 fhe feeds upoa Roots, Herbs, and any thing 
fhe can find in the bottom of the Rivers.  Atheneus fays, _ 
He had feen Eels ih a certain Country, which were fo 
far tamed, that if they offered them any thing to eat, they 
would come’ and take it out ofthe perfons Hands: This 
Fith lives commonly Seven or Bight years Arivotle at 
* fures us, that in diffeéting Eels, he found no difference of 
Sex in them; that they had reithér Seed, Eggs. Matrix, — 
nor. Seminal Pipes, and that they did not engender, info- 
much that it’s pretended y"hat they were generated out of the - 
Corruption that isin Mud: Pliny trames another Syftem 
for the explication of it. He fays, that when the Eels ru 
them felves againft Rocks, the Off-(Couring of their bodies, | 
comes afterwards to take life, and fo gives Being to am” 
infinity of {mall Bels; but neither of the Bxplications: feem. 
to be'eafily ‘apprehended ; 1 am confident, if thole twa 
_ fomous Authors Were now allve, ahd acquainted with the 
nv | ne at aoe a? if ‘ ai ee ce new 


be 


new Anatomy; they would be more cautious of advances 
ng Notions, that have fo little femblance of Truth in 
them. - . v 
_ The Eel js good Vittyals, and much ufed ; the'ls ten- 
der, foft and nourihing, becaule fhe contains many Oily 
and Balfamick parts. She has alfo a great mdny that are 
dull, vifcous and grofs, which makes the Eel tobe hard 
of Digeftion, and apt to producethe many ill Effetts we 
Rave before mentioned: In the mean time, the Eel that 
‘has been falted to keep, doth not produce fo many Good 
-Effeéts; becauie one part of its vifcous and grofs Flegm | 
_is fpent, and the other attenuated and {cattered by the — 
Salc. 
_ They eat Eels either Roafted or Boiled; thofe that are 
‘Roafted, feem to me to bg more wholfoime than the 
other, and the Reafon js becaufe they are thereby the moré 
‘divefted of their vifcous Flegm, than by the other way $ 
they fhould alfo be well feafoned, and you fhould drink 
“good Wine upon them, in order to help the digefting of 
this Flegm in the Stomack. | 
The Fat of an Eel, is looked upon to be good to take The Fas of 
away the figns of the Small Pox in the Face, ‘to cure the Ec, 
Piles, and to make the Hair grow ; It’s alfo put into the 


Bo ARpthe Penem . ” 983.. 


Ears, to help yout hearing. | . ) 

2 » They make akind of Mucilage of Ele’s-skin, by fteeping 
“and boiling it in Water, which is applyed to {wellings, in 
_ order to the foftning and diffolving of them 3 it’s good for 
_ Hernias. - | 

The Eelin Latin, is called Anguilla, 2b Angue, a Snake, Exymolog pe 
becauie tis of the fame fhape, and may be called aWater- ~~ 
Bonakes! 0 e ': : 


a 


, 


i, SRAP XU a 
OF the Teneh, 


“Hy Were are two forts of Tench, wiz. the Sea Kindse 
~ & Tench, called in Latin, Aterula few Tinca 
“marina, which is not ufed for Food; and the 
other a.frefh Water Fith well known: It’s of a 
different bignefs, and fome of thein areas large 
as Carp, which have too fmall Pearls or Stones 
‘4 their heads, that are ufed by Phyfitians to 
‘Qualific Acids, to ftep Lootnels; to npr 
pS a a oe | ty 


ry ‘ 


‘ 
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- Stomach, to provoke Urine, and to drive the 
Choice. Stone out of the Kidneys, and Bladder. You 
ought to chufe that Tench which is tender, fat, 

and well fed; Its tafte is alfo more or lefs agree- 

able, as it has lived more or lefS in clearand 
running Waters. Te imigtied sigh, 

Good ef. ‘The Tench affords pretty good nourifhment, 
feds." and is good, if applied to the Wrifts, or Soles. 
of the Feet, to abate a Fever, and draw out 

Poifon ; it’s alfo applied to the Head, to eafe 

the Head-Ach. ‘aitly, they apply it to the 

Navel, for the Jaundice; the Gall of Tench 

is ufed for curing the Diftempers. of the Ears,« 

BEfeds, The ufe of Tench, is condemned by many 
_ Phyfitians, by reafon of the vifcous and Excre- 
mentitious Juice, they fay it doth produce: It’s 
faid, it caufes Fevers and Obftrudions: As for 

my felf, .Ido not look upon this Fith to be ve-" 
ry wholfome, but I do not believe it pernicious, 
fince we could obferve no fuch bad Effects 
from it. shit pte White Toi 
Principles. The Tench contains much Oil, volatile Salt, . 
_ and Flegm. YI Sigh ee? 
Time, Age, _ \t agrees at all times with young bilious. Peo-" 
and Con- ple, who have a good Stomach, provided ne-. 
ftitmion.  verthelefs it be moderately ufed. : 


| REMARKS. 


¢ T HE Tench isa fifk very well valued. for the goodnefs 
of its Tafte; It. chufes rather to livein muddy and 
franding Waters, than fuch a8’are clear and rapid, and 
therefore wé meet with him moftly in Pools, Lakes and 
Marfhes, rather than in Rivers ; however they are fome- 
times found in Rivers, but efpecially in-thofe that are full. 
of Med and Dirt, on which they feed; and this makes Au- 
chorsdifapprove of the eating of them, ‘This fith in Latin 
is by fome called, Pifcis iguobilis, vilis, and pauperiorum . 
ciduss and Aufowius names it Vulgi folatium; which denotes). 
the little value the Ancients put upon it... It’s nowa days . 
much ufed, and we find by experience, that tho’ it feeds ! 
upon dirty and filthy food, vet "tis well tafted enough, and 


. aide ry tC Oe os a i) . *, co: “et 
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produces no worle effects thadlthe Carp, and feveral other 9 

 fifhes of the fame kind. ; | 

The Tenchis almoft to be met with every wheres there 


_isfuch a friendfhipbetween him and the Pike, as fome Au- 
thors tells us, that tho’ this laft fifh ravages and eats all 
that comes in its way, yet he fpares the Tench, as his 
| friend. , , ae 
_, dhe Tench in Latin is called, Tinca, quafi tins; and Etymology, 

indeed it has acolour different enough from moft other 


i Fi eS. 


So. C WR XIE 
i Of the Trout. 


‘Fy Here are feveral forts of Trouts, gwhich Kinds. 
% A differ according to the places they five ing 

_to their colour and bignefs: Some are found in 

_ deep and rapid Rivers, others in Lakes; fome 

' are ofa blackifh colour, others reddifh or rather 
ofa Gold colour, which made them be called in: 
Latin Aware. Laftly, there is another fort that 

is larger than the reft, named the Salmon-trout ; 
~becaufe ’tismuch like a Salmon, both in its In- 
ternal and External parts: It’s not altogether 

_ fo large as a Salmon, and is more valued for 

_ the delicacy of its Tafte, than the other forts of 
Trouts; thefe laft are alfo like untothe Sal- 

| mon in many refpeds, but not fo much as the 

_ Salmon-Trout. You. ought to .chufe thofe Choise. 
. fat, well fed, reddith, firm, 


ae ee 


rp 


- Trouts that. are 
_ favory and not vifcous: You fhould have fuch 
_ as have been eatched in fine, clear, and running — 


i WwW ater. : f 
_ _ A Trout fupplies you with good Juice, di- er ef 


~ fhould be eatenas foon as poflible, after’tis out 
Ww the Water. | i. 


ol. MA . s A: 
“¢ me } ; 

a) 2 

we 


age: Ava e Or PaaS ae 
Principles. A Trout Contains much Oil, volatile Salt, 


and Flegm. | ae 
Time, Age, It agrees in the Summer time, with any Age 
ed Cone and Conftitution, ats SRE ea ian 


~ ~ 


| : _REM ARK S, 


: H E Trout is a fifh of excellent Tafte, and ufed at 
the daintieft Tables ; it’s covered with {mall Scales, — 
ulually ftreak’d with red, according to the following Verfe + 


Purpureifque falar fteNlatis tergora guttis, 


This fith {wims with much agility and {wiftnefs: It’s 
faid, that when he hears it Thunder, heis {0 frightned, 
that he'll ftand ftill, as ifhe were immoveable; he feeds 
upon Worms, flime, mud, and \Infeés: He alfo'cats 
we fall fifkes, and purfues them with fo much» fury and grec. . 

dinefs, ffom the bottom to the top of the Water, that hé 

toanetimnes throws himfelf inte the Boats that pafSby near 

im. | RP) 

The Trout, befides that, it is well tafted, as we have © 

already noted, produces good Juice, and feveral other the: 
like Effects. The Reafonis, becaufe this fith is almoft al. 

ways in motion,and feeds upon good food,and ufvally wims — 
in, clear and running Streams; and this makes him have lefs. 

grofs and vifcous Humours, to eat fhort, and tobe eafily — 

digefted : On the other hand, it eafily corrupts and rots, © 

therefore foon gives way to the Impreffionsof the Air, * 

which caufes a fermentation therein; and in afhorttime 

deftroys the original difpofition of its parts. Tot 
The Trout in Summer, is. more delicious then at any — 

other time, but in Winter, loofes almoft all the goodnefs 

of its Tafte; they drefs and qpok it feveral ways: It’s _ 

Boyled, Fryed or Roafted; they make Pies of it, which ~ 

are very good; Some Salt it for keeping, and exporting it 


4 -s 


‘tO Narang pare aan at 
he Far. of The fat of a Trout, is of alenifying and diffolving nas — 
adel - ture, good for the Piles'and other Pcie of the Anus, 
and Ulcers in the Breaft. aL lath ode i 
Eymology. _A Troutia Latin, iscalled Frutts, 2  trudendo, uaft Tru: 
' __ filis; being as much’ as to fay, forcing its way, becaufe it © 
Imany times {wims again the Current ofthe Water, and 
| forces the Waves ftrangely. is 
Another There is another kind of Trout, fomewhat different front 
Trout. thofe before mentioned ; which ia Latin is called, Thymal- 
Ans lus, a shymi odore, becaitfe it {mells like 7 + }t's delici- 


PERE 2 RS Se Oe Pe Wee ee ne Ba pe 
ae Of the Barbotte) a3 
_ Ous Food, eafie of digeftion, has good Juice, andfo whole 

- fomey that in fome places they allow Sick People to eat it : 

_ It’sin fhape much like unto the common Trout, andas well 

as the other lives in. clear and running Waters; It feeds 

_ Upon the fame Food, and in fome Countries, is more valued 

- for the goodnefs of its Tafte, than the other forts of Trouts. 

It’s fat, good to remove the prints of the Small Pox, 


_ for Deafnefs, drummings of the Ears, Specks and Catarrhs 
_ of the Eyes. | 


. “ed AP. XLV: 
OF the Bardbotte. © 


“JPN the choife of this Fith, take that which js Choice, 
AL well fed, tender, delicious, and agreeable 

to the Tatfte. | | i 

__ It yields pretty good Nourifhment, and is eafie Good. Bf 
_ enough of Digeftion. : fells, 
- This Fith is:a little too foft and vifcous, the 24 effeds. 
'Row as well as that of the Eel-powt, isnotto 
beeaten, for it will work with you upwards and | 

| downwards. > | 

| It contains much Qil, Flegm and volatile Principles. 
Salt. — : 

It agrees atall times, with young People of a Tims, age, 
‘hot and bilious Gonftitution, ‘ and Ton- 
ee, 


-ftitusion.. 
Rive) REMARKS 


| 2. that lives upon mud and flime ; feveral nice Pallates 
‘there are, who do not muchefteem it, becaufe they alledge er 
it taftes of the ordure with which ’tis fed. ; : 
| Its Liver.is well tafted, and very large in comparifon to Song 
ithe bignefs of the reft pfits Body: Some Authors affure us, | 
| there is noother but this part of the fith, that is good to be 

| eaten. ™ < k 


F “THis is a {mall River Fifh well known to Fifher-men, ‘> 


ops se res a Soh a al Dh ‘he ff Tht . mos yet ai 
: “He Be eo a ; 7 


. OF the Gudgeon. % suai 


Kinds, TW tHere are two forts of Gudgeons, viz. the 
i Sea and frefh Water Gudgeom; the 

firft is fubdivided into two other, of which 

the one is White, and the other Black: They 

have both of them a good Tafte ; tho’ the White 

Choire, 98 the preferences; both the Sea and River 
"  Gudgeon opght to be wellfed; and thofe that 

| have been bred in clear and running Waters are 

the beft. Meet ke 
Good-ef-» The Gudgeon yeilds pretty good. Nourifh- 
fels.. ment, produces good Juice, is eafieof digeftion, 
and provokes Urine: Several Authors affirm 


. >.> that People recovering from Sicknefs may eat it. 
- Mefeds. It produces no ill Effects, unlefs ufed immo-= 
oh \ derately, | CT SRE 


» Principles. Ye contains much Oil, and volatileSalt. _ ci ha 
Time, Age, Itagrees at alltimes, with any Age and Con= 
éndCon- ftitytion. | ie Sa tab | 

Hlimtton.. tie? ; 


“REM AR KS me 
| a re anria tin secede’ 4 
A AA H Sea Gudgeon, tho’ of a: good: Tafte; and. Juice 


_ enough, yet is little ufed. As for the River one, 

"tis well known to Fifher-men, and not much valued ; It’s’ 
about the length and'thicknefs of ones Thumb, and full of 
~ fmatl Scales 5 it’s found in Lakesand Rivers, and lives chief-, 
Pn lyin’ the bottom, among theMud} and for that Reafon, 
i *ts by (ome Authors in Latin-called, Fundulus ; it feeds upon, 
Weeds, Mol, aad: {mail Leeches that,are in the Lakes > 

It’salfo faid, it will not fare Mes bodies drowned there=" 
in, which have made fome call it, aydweaopavyos. “ 
A- Gudgeon is foft, and not compatt in its parts cand: 

hath butfew vifcous and grofs Humours, and therefore is 

ealily digefted, and ofa pleafant Tafte.” be 
Frymology. . & Gudgeon in Latin, is called Gobrys, 4 wu Bio¢, “that. 


fignifes the fame thing. 


CHAP. 


Of the Gudgeon and Smelt. a9. 


©) GaHA Py XEYL) 
Of the Smelt. 


“VO Uaretochufe Smelts that are fair, fhin- Choice. 
ing, ofa Pearl Colour ; foft, tender, de- 9 °°" 
licious, juicy, and fmelling like Violet. “a 

The {melt yields pretty good Nourifhment, 6004 ¢f- 
and is eafie of digeftion. It’s look’d upon to beJ* 
openmg, and good forthe Stone, and Gravel, 

_ Wedo not find it produce any ill Effeds. | TE fits. 
_ -It contains much Oil, and volatileSalt. ©” Primiples. 
___It agrees at all times, with any Age and Con-.7ime; Age,” 
Biuitution. -. e (Naa Sena ane Golee 
ees ; ANS * flitution. 


nt “RE MAR RG OPM 
~ AQ Smelt isa {mall Fifh that is bred in the Sea, and gets . 
£°& up into Rivers, where they fifh for it. There are. 
' great nurabers of them in the Seine at Roan ; they aflure us. 
they are more plentiful and taftabetter towards the end of 
Summer, or the beginning of Autumn, thanat any other ..s4 0° 
‘time of the year. This fifh is about the lengthofones! 
“Finger, and the thicknefs of ones Thumb,-andieeds upon . 9, «0: 
Flics agt infetts,and in fhape and vertue is muchlikea Gude, © SS. 
‘geon 4 however, it’s more delicious, by reafonofthe Vio- 9°... 
Tet Tafte i¢ has, which probably arifes from the Principles 

of the Smelts, being a little more exalted than thafe of the’ 
Gudgeon, and more freed from gro{s matters; and there- 

fore they make a more.nice and. finer Impreffion upen the 

ppenfe of Tafte. ~~~ ~ “*~ " . 

~ A, Smelt in Latin, is.called Eperlanus, 2 gerla, a Pearl, Etymology: 
becaule ’tis like it in Colour. Theycall it allo, Viola ma- | 
ee becaule it fmells like Violet, 
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vine ig So MEE, BS IN Ce 
Of the Lamprey. 


Pe a a ee 
_ 


Kinds. - riHere are two forts of them, wz. the Sea 
and. River Lamprey; and both of them - 

a for Food, by reafon of the goodnefs of their 

_. Tafte. Mees i 
Choice. You are to chufe thofe that are tender, deli- 
cious, fat, well fed, and taken in fine, clear; 

and running Water. ak ae 

Good ef. _ they are Nourifhing enough, and increafe — 
feds. Seed; the fat is ofa foftning, mollifying, and 
diffolving Nature; they rub the Face and Hands if 

of thofe who have had theSmall Pox with it, to 

hinder the prints thereof to be feen. my is 

mm Effeas. Lamprey is eafily digefted; but they pretend 
tis pernicious to thofe who are weak in their’ 

Nerves, and fubje& to the Gout and Gravel. 

- Principles. ee fifh contains much Oil, volatile Salt, and , 
Flegm. ) ds ORE B80 

rine, Age, tagrees efpecially in the Spring, with young 
and Conjii- People of a hot and bilious Conttitution, with — 
tutor. = thofe that have a good Stomach, and whofe. 
- Humours are Thin; but thofe that. are’ old,» 

~ flegmatick, and abonnd with grofs Humours,’ 
fhould abftain from it, or ufeit moderately. 


* REMAR Kok ee 


HE Lamprey, isa fifh of the thape ofa largeEel: 
It’s fat, and has a delicious Tafte. It was antient-— 
* ly much efteemed, and is fo ftill; for they ferve it to the © 
niceft ‘Tables. It lives in ftony Places; and feeds upon 
Mofs and Water. It’s faid, it lives no’ longer than'two” 
years; and that, focn after ithas produced its young, it ine 
- fenfibly decays and dies. ae . ye 
Sea Lan- The Sea Lamprey, is of the number of thof Fifhes, which 
prey. leave the Sea for atime, and return thither again. Ina 
word, they ufually leave it in the beginning, of the Spring, 
and go into the Rivers where they Spawn; after which 
: they 


they return with their young, to their former place again, 
at a certain tinte prefixed. : . 


As for the River Lamprey, it contitiues imits Native River Lam 


‘with in Brooks and Springs, whither the Seawater does 
not reach. It’s a3 to Shape and Tafte, like unto the Sea 
Lamprey, and differsin bignefs from it« | 

_ We jhave obferved, that Lampreys in the Spring are 
tender, delicious; and good to eat; but that at allother 
times, they are hard, tough, and have but little Tafte> 
They are very Nourifhing, becaufe they contain many 
Oily and Balfamick parts that. are apt to unite with the 
folid parts, amd repair the decays of thems They coné 
tain alfo dull, vifcous, and grofs Juices, which make 
them’ hard of Digettion, and apt to produce the other 
ill Etfeéts we have before.mentioned. “However we may 
aihrm, that Lamprey is yet eafier of Digeftion than Eel. 
. They drefs Lamprey {everal ways; they boil, roaft, or 
fty it; they bake it in Pies, and alfo fale or dry it, thatit 
may bekeptthe longer, and the more eafily be convey’d 
from one place to another. Some Antient .Authors have 
‘recommended the drowning of the Lamprey in Wine ; 
‘that we fhould keep her till the is dead, that {0 it miay have 
time to depofit the malignant quality, they pretend it has 
i am of thé Opinion, that Wine and Spice are proper for 
the {cafoning-of this Fifh, not upon the account of its pre 
fended Malignity, which I take to beimaginarv’s but be. ' 
caufe they'll make the Lamprey of eafié Digeftion, by at- 
tenuating its thick and vifcous Juices. 


Place. Emean, frefh water; and is many times tobe met preys 


Becaufe fhe licks and fucks the Stones, Rocks, andthe inner 
furface of the Veffels, wherein fhe is pit. "4 
— It’s alfo called Murena, @ vez, fue, to flow or run, 
becaufe the commonly Swimsin deep Waters. 


The Lamprey in Latin, is Zampetra, @ lambendis petris 5 Eyntoloy. 


\ 
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CHAP, XLVI 
Of the Salmons 


* 
- 


R7 OU ought tochufe that Salmon, whichis ¢,,.. 
i wellfed,largeenongh, of a midling Age, 
tender, Mort, reddifft, and taken in fine, clear, 

and running. Water. | 

~~. ; .° B's 


\ 


ha PRI RDO sy: A a ae Te AR ED iN Ce ita a! ok eS 
ago. > A Eveatife of Foodss 7 9 
Good ef: It’s Neurihing enough, ofa ftrengthning and. 
fess —— reftorative Nature; works by ‘Urine, pectoral. 
fie) irene CA wimg casinos 7e Mea Mb, ae 
Meffels. Js a little hard of Digeftion, and heavy upon 
the Stomach, efpecially if it be tooOld. 

Principles. Jt contains much Oil, and volatileSalt. 

Time; Age, _|t agrees atall times, with any Age and Cone 

_ andConfti- Riention, provided it be ufed moderately. 


. tation. 
REMARKS. fs 
HE Salmon, isafih ofa very good Tafte, and coves 
fred with {mall Scales enough, in refpeét to the big- 
4 nets of his body: Thele Scales are marbled with Red or 
- Yellow fpots. It’s very long and thick, and yet variesac- ~ 
cording to the Places where he lives: It’s ufually Two or 
Three Foot, tho’ there are fome Six Foot long ; and thofe | 
have been met With that have weighed from Twenty four, to 
Thirty fix Pound. Some Authors fay, this fifh will not live 
but in troubled and muddy Water. In the mean time, fe. — 
veral. Fither-men have obferved, that he devours {mall 
’ Fifhes’s and fometimesthey have found fome in_ its Belly. 
It’s not likely that fo large and {trong a Fifh as a Salmon is, 
“fhould live only upon troubled Water. Befides, there had ~ 
been no need of fo manv Teeth as he has, if he wereto have 
nothing todo with folid Foods. ; . gl 
_ “Tho” the Salson be a Seafifh, as we have oblerved, we 
alfo find him ig Rivers, but efpecially in thofe that are up- ~ 
on falling foon into the Sea: He comes up ufually in the-be- 
oh _ ginning of the Spring ; and+ ‘tis obferved, that he grows © 
| . fat prefently in frefh water, more Juicy and better Tafied 
than before. But when he has tartied “above one yearin'a © 
River, he»grows Pale, dry, lean, and ill Tafted. “This ~ 
fith lives (everal years ; and you may keep’it a longtimeout — 
of the Water, before it diess-" sae Hi ta R 
Salmon is eat either.Frefh or Salted; the firft ismuch ~ 
more agreeable to the Tafte, than the other } but foon cor- 
rupts. They Salt it forthe conveniency of keeping it long, — 
and of Tranfportation. Salmon. is ‘tender, fhort, and fa- — 
: voury ; becaule this fifh does not live inmuddy Water, but © 
‘ jn fine clear Rivers, and in theSza; becaufe “tis alfo al- © 
~-_moft always in Motion, and feeds upon good. Food : “It a 
abounds with volatile Salt, and Oily, and Balfamick Prine 7 
ciples, chat makés it apt to'give good Nourifhment,-to ': 
ftrengthen and produce feveral other the’ like Bffettss 7 
- Inthe mean time, you muft eat it moderately 5 for Salmon 
“being very fat, fometimes caufes, Rtachings and indie fe 
_ThenSe ~ 


ee 3 ROOF the Whiting. 
ay t ‘ aes vale : : 
ftions. You are in fike manner, to chufe middle-ased 
Salmon, and not that which is. too old; becaufe if fo, youl’ 
find it dry, hard, heavy upon the Stomach, and not eafily 
Digefted. if . a : 
, salmon in Latin, if Samo; 2 fale, Salt; becaule’tis falted Evymolog9, 
in order to be kept Or elfe 4 Jaliendo, to leap; becrufe: it r 
leaps with much Force and Agility, arid fwims almof ale : 
_ Ways againft the Current. 
_ . There-is another kind of Salmon, in Latin, called Sal- Another 
mero, or Salmerinus, 4 Salmone; Salmon $ becanfe ’tis very kind of Sal- 
_ like the common Salmon in all things. However ’tis. (al. or. 
Her, it lives in Rivers and Lakes, and is often found near 
_ Trent. This Fith has aifo fomewhat of the Trout in him, ~ 
_ and is af leaft of as good a Tafte as it, and the common ‘Sal. 
_¥mon: it’s tender, delicious and fhort, and not atall vif 
cous § but on the contrary, {0 eafie of Digeltion, that fome 
_Phyfitians allow the Sick toeat its Tt corrupts very foon; 
if not Salted; and produces very near the fame Bife@ ac” 
the Salmon, of whith we have firft Treated. 
Son pretend this Fifh, does not at all differ from the 
Common Salmo, and that in time it grows as big as the 
other ¢ However, Fobn{fon makes a different Species oF iz § 
and we may ealily apprehend by the Defcription this Au- 
_ thor has given us of its forin, thatthere is fome fmall diffe. 
fence between it and the Salmon.’ -Belides, Gefner {ays, 
hence confulted a very Experienced Fifher-man, and Man 
of Probity, upon this Subjeét; who affured him, this fifhy 
“would never grow fo big asa common Salmon, tho” he were 


i 


_ to continue many years in the River. 


43 
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ace 


; , Of the Whiting. 


4 “HE Whiting, you are to chufé; fhould be choizs 
i fat, tender, fhortand light. | 
_ It’s pretty Nourifhing, produces good Juices Good ef: 
is light in the Stomach, and eafie of Digeftion, fells. 

| A Whiting, isa Fifhthat produces noill Ef. Wefeas. . 
fects that we know of; nay, there are fome 


+ 


who have eaten of it to excefs, and yet found no 


inconveniency by it; and therefore Sick Per- ~ 


eT) eet RET ere 


I et lo ulin yh ath aiid! ad ak aT: eva Sy 


yori : ; : oe Treatife of Foods ak 


fons, and thofe that are recovering from nels, | 


| are fafely allowed to eat it. 
Principles. It contains much Oil, and volatile Salt. 


Time, 4g, Vt agrees at all times, with any fing! and aig | 


Fs i ftitution. 


REMARKS. 


NAA te is a Sea Fifh, that often comes near the 
Shoar : It’s very common in France, and other 
Countries, and.is valued for the goodnefs of its Tafte, and 
ferved tothe beft Fables- Jt feeds. upon {mall Fifhes, and 
any thing it ean find in the Sea. It’s very wholfome, and 
the Reafon is; becaufe that *tisnot burdened with vifcous 


s 


Juices, that its Principles are exalted enough, and that "cis — 
not very compatt in its parts ; which makes it light, fhort, 


_. and eafie of Digeftion. 
Whiting They find finall oblong Pearls in the Head of a Whiting, 
Pearl. — which are of an opening Nature, good for the Colick in 


Vertes — the Back,to expel the Stone out of the Bladder and Kidneys, 
Dofee and to ftop a Leofenels; they bray them in a Mortar, ans 
” the Dole is from ten Grains to forty. 


- 


CHAP. L. 
Of the Mackerel: 


Choice. “TOU are tochufe Mackerel, that is new, 


pretty thick, well fed, tender, Juicy and — 
ierecsbe to the Tafte. 


Ged Ef. It’s Nourifhing enough, and looked upon to : 


fects, be ofan opening and diffolving Nature. ) 
. Meffeds. It produces vifcous and grofs Juices, and is a 
little hard of Digeftion. 


Principles. It contains much Oil, volatile Salt, and Flegm. : 


Time h 
and Cone It agrees in the Spring and Summer, with — 


Lestat and {uch as havea Foe sronigel 


& 


young People of a ftrong and hail Conftitntion,§ 


me 


REMARKS 


“4 


ri 


| Of the Mackerel and Sturgeon: 245 


ad 
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REMARKS, 


PL /P Ackerel is a Fith well bnown, and found almoft in 
i great plenty in all Seas, but never in freth Water, 

according to the Obfervations of divers Authors.- Its found 

ufuially in the fand, and aniong ftones near the Shore: They 
“hith for it, when it is of the bignefS we ufually feeit s for 
after thas it grows bigger, and is not looked upon to be 
- the fame it was before. 

This Fifh is much ufed in Esglind, bat yet only for a» 

certain feafon of the year, for when that is Over, we fee no 

more of it : It’s falted in order to keeps but then ’tis not 
fo well Tafied asbefore. This fortis ia many places to be 

had atall feafons, but it heats much, and is no good Food. 

All Authors who have treated of Mackerel, place it in 

the number of thole Fifhes, that have a bad Juice. It’s in- 

‘deed a little hard and vifcous, and nourifhing, but not eafie 

of Digeftion. Bellouius blames thole that boil Mackerel, in 

order to eatit 3 and fays, this Fihh fhould be roafted, and 
feafon’d with fuch things as promote Digeftiom: It’s cer- 

tain, that the roafting of it, does the more diveft it of 

the viicous and grofs Juices, : naturally si pai vy, 
Mackerel in Latia, is Scomber, 2 gxouBpde, which fisni- x, ; 
fies the fame thing ; and fome aretend the’ French aad Eyinoiogge 
- Maquereau, which isthe name of this Fifh, has been given ; 
it, becaufe as foon as the Spring comes, he follows the \. 
“young Shad, that are commonly called Virgins, and brings 

them to their Males, andfo they make a Bawd of this Fifh, 


Mi GHar ub 
q | Of the Sturgeon, 


YO U are to chufe thofe that are young, Choice 
‘Y well fed, astender as maybe, and catched 

‘in Rivers. — | 

__ They are very Nourifhing, and a good and Good ef: 
Jafting Food ; they open the Body alittle, and feds. 
“the Bones of this Fifh being reduced to powder, 

and taken to the quantity of a Dram, are looked 

‘upon to be opening, good for Kheumatifins 

‘and the Gravel; they extrac that which fome 

| ae bane 3" call 


LP ey iby 
rt 


246. > A Treatife sof Fobigl 0 om 
call Mouth or Water-Glue from it, that is not 
fo foon diffolved as the common fort ; byt pro-_ 
duces the fame Effects, when once it hath been — 
diffolved. ie oa 

lefeds. _ Sturgeonis ufually alittle hard, toughifh, and 

i fat; and not foon Digelted; and therefore ’tis — 
injurious to weak and tender Perfons,*as alfo to 

thofe that are Sick or recovering from IIIneffes. 


France ieee It contains much Oil, and ‘volatile Salt, in all — 
aie its, parts. | om 
ndCom dt agrees, if moderately taken, at all times — 


flisusion. with young People that are ftrong and hail, with © 
' +. thofe that have a good Stomach, and areufedto — 
much Exercife. ge pan eat ae 


REMARKS. cE Ee 


> E\ Turgeon is a large Fifh, that lives both inthe Sea and — 
w > freth Water ; ithasan excellent Tafte: It grows fat.” 
m the-Rivers, and more delicious than ifit had continued 
always in the Sea; it ufually weighs a Hundred pounds, but 
fometimes double. This Fifh is fo ftrong,that ifithits any oné 
with his Tail, let him be never fo Vigorous, it will throw 
himdown. It’s.alfo faid, he will very frequently break the © 
- Nets he is catched with: There are none of them found © 
in Ponds, for they cannot live long there; AShe has no 
Teeth, he cannot feed upon Fifh, ‘but eatsthe Filth and 
Froth of the Sea. sae 
Sturgeon is very rare in France: They pickleit inthofe — 
Places where “tis catchedin great plenty, and export itin. 7 
to foreign Countries ; they will have the Belly tobethe — 
beft part of this Fifh. Sturgeon was muchefteemed by the ® 
Antient Aomaas ; it’s nourifhing enough, and folid Food; — 
becaule it contains thick and grols Juices, which being once 
fafined to the folid parts, are not éalily feparate from them. | 
However, thefe Juices make it hard of Digeftion, and aptto — 
produce other ill Effeéts. Sturgeon opens the Body 3 for the ~ 
tame being fat, relaxes and weakens the Fibres of the Sto- — 
mach and Bowls. - 9 og, La REE 2 
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re “Of the Herring: fats 949 i 


CHA P. Lil. 
OF the 'Feriay 


FOU are to chute that whith is freth, fat, Choice, 
well fed ;. white, fhort, and’ of a good 
ebaltey 
The Herring is pretty Nourifhing, eafie of Good rs 
Digeftion, and produces good Juice : Some ap- eds. 
ply Pickled Herring to the Soles of Mens Feet in 
a Fever. . 
Pickled Herring is hard of Digettion, and Il fll, 
_ but bad Aliment ; it heats much, caufes nafty 
per pee Thirft and. fharp pungent Humours, + 
q ee Herring contains much Oil, and volatile Principles. 
Salt | 
__ Frefh Herring agrees in cold Weather, with Time, Age, 
any- Age and Conttitution ; but for Red and 44 Con 
Pickled Herring, they are not good for young Plivurion, 
_ Men of'a hot and bilions Conftitution ; and in- 
' deed agrees with no Conflitution, unlefs ufed 
© exceeding moderately. Sich rt ae 
{ RE MAAR Kf Be i ae i 


Sea ata 


. ah Here is no fort ofsFifh more common in gianni: than 
: Herring, tho’ they donot catch them. upon their own 

.Coaft ; they multiply apace, and fometimes there is fuch 
~~ a Shoal ofthem together, that the Veffels cannot fail for 
- then. As they are very numerous, every Draught ofthem 
_ ix fifhjag is contiderable, ard this is that which makes them Bae: 3 
* fo common: This Finis prefently Dead out of the Water ; 

it thines in the Night, and Communicates a_ certain bright- 
refs. tothe Water, Which appears as. if'it fhones then it is 
: that the Fifher-men carch tlerringws ith) molt’ -eafes In 
' fhort,-it has been always obferved, that the fifhing for ~~ « 
f Hetring, has been more fucce{stul by Night, than by Day. . 

Frefh Herring taftes very weil, and produces feverai good Frefp Her. 

a pe Bifetts ; and the reafon is becaule tis tender, not hard gjyg, 

: fet togethet, a little vilcoys, and full of Oily and Balfa- — 
_tnick Parts, ‘and ot volatile Salt. As tor Pickled Hrerings, pickled 
a ape not {o whoifame as Prep Herrigg 5 not ay. i _ Henri ing. 

. K 8 


ly 


248 | 


Eymology. 


_ Cherise. 


Good ef 


felts. 


» 4) Effeds. 


Principles. 
\ Time, Ae, 


* and Con- 
_ Riguion, 


A Treatife of Foods. 


lee "ae 


ie 
“ 


caufe the Salt makesthem fharp, and apt to produce Hue i 
sours of that Kiad, but alfo becaufe they infenfibly lofe 


a great part of their Moifture, and this makes them, not fo 
ealie of Digeftion: However, they are not fo pin oe as” 
arper, and 


Red Herring, becayfe thete laft are fill dryer, 
not fo moift as the other. 


Herring in Latin, is Halec, # a's, fal, or ab wrintsy aus 
ab arvnoy, falfamemum, Pickle; “becaufe Herring is wont 


co be Salted and Pickled, to make them keep the better. _ 


CHAP. LIL 
Of the Sardin or Pilchard. 


F¥AHis Fihh ought to be. chofen, when ’tis 
“young, tender, well fed, frefh, and ~ 


catch’d inwWarch and April. 


Is pretty Nourifhing, opens the Body, | 


breeds good Juice enough, isof a diflolving Na- 
ture; good for fwelling of the Gums and Legs, 
if pounded and applied thereunto. i 
When tis Pickled, it heats m 
Thirit, and makes the Humours 
pungent. _ ei yi 
It centains much Oil, and volatile Salt. — 


fharp and 


When °tis Frefh, *tis good incold Weather, 
for any Age and Conftitution, but when “tis — 
Pickled, itought to be eaten more moderately 5 — 
efpecially by young Men ofa hot and biliqusCon- 


ftitution. 


REMARKS. | ae 


His is a {mall Fifh, well known 3 it’s commonly, found | 

in the Mediterrranean, and much like an Anchove, — 
put larger and thicker: It’s much like unto. a yound Shad, © 
and does not differ from it, no gtherwife than that *tis not — 
fo large asthe Shad. It feedsuponthe Ordures it meets 


with ‘in the Sea; they fwimup and downin Shoals, one 


while in the middle of ‘the Sea, at ‘other times nearthe 


Shore, the Rocks, G4, As thele Verfes intimate tq use 


ae Et : 


ich, caufes — 


| 


: of the Pilchard and Anchoye. 245, 


Et curvis babitant fcopulis, © linora vifunt, 
Atque catervatim percurrunt equoris undas, 
Alternanique mds poutz, curtumtque per equore 
Hofpitium mutant femper, pontoque vagantur. 


This Fifh, whether frefh or pickled, is delicious Food, Frefh ana 
but it lofesfome of its excellent Tafte, when Pickled s and pickied 
heing thus ordered, does very near produce the fame In- Sardin, 


conveniencies,as the Pickled Herring ; but yet with this Dif- 


 ference,that it ath a much finer ard more agreeable Tafte.- 


Your great Drinkers alfo make ufé of it, as delicious Food 3. 


‘becaufe it putsthem upon the fearch for good Liquor, and 


provokes them to Drink. It maybe reckoned in the num- 


_ ber ofthofe Foods, that are more Pleafant than Wholfome 
and good: There are but few Nations who do not know 


"this Fifh; for where there are none to be had Frefhy it’s 


net 


. 
f 
‘: 


‘ 


a 
: 


* 
He 


‘ 


‘ 
") 


7 
4 
7 


_ tranfported thither Pickled. 


The Latin name of this Fifh, is Sarda, or Sardi#a; be- Etymology, 
caufe that in former Days, they exported a great quantity 
of itfrom Sardinia, into other pacts of the Worid. 


PCH A Biv. 
a ar OOF Anchovis. 


47 OU are to chufe thofe that are tender, Choice. 
frefh, white without, red within, fmall, 


plump, firm, and well Tafted. 


Anchovis are of an opening Nature, fortifie Goda eh 
the Stomach, and create an Appetite. is ai 
When they are ufed to excefs, they heat “eft. 


| much, and make the Humours fharp and pun- 


h, 
. 


gent. : 

They contain much Oil, and volatile Salt. Principles. 
They agree in Winter with old, flegmatick, 7°7% 8, 
and melancholy People; and with thofe who fii, 
have no good Digeftion: But young People of a 
hot and bilious Conftitution, ought to abftain 


from them, or ufe them very moderately. 


REMARKS. 


Ate sea: See Pee Ot 
SR he Nw 
» t 
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Nehovisis a fmallSea Fifh, that isas thick and long 
very near as ones Finger ; they fith for it in feveral 
places, asin the River of Genua, and in Provence. They 
afually {wim in Shoals, and makeaclofe Body together ; 
they IIrunto the Fire, when they fe it, and the fame is 
made ufe ofasaSnare to catchthem. But fome pretend, . 
that thofe taken in this manner, are fofter than the others ; 
~ they are Pickled after their Heads are cut off, and Guts ta- — 
ken ont, which foon'Corrupt- Peay Re 
This Fith is much ufed in feveral parts of Europe, for the. 
Excelleny of its Tafte, they mix it withSauces+ it helps 
Digeftion, and fortifies the Stomach with its volatile and _ 
faline Principles, which caufe a gentle and moderate heat 
_ inthat part, and difperfe andattenuate the Aliments, that — 
gre contained therein. In the mean time, if it be ufed to — 
.. excefs, it very much rarifies the Humours ~ by thefe fare 
0 and fo produces the ill Effettswe have men- — 
tioned, ) ws : 
Erymologys Anchovis isin Latin, called Apua, which name belongs 
toitin particular, tho’ ’tis alfo given in general to the Jar. 
din; and that which the French call JMelet (our Sprat,) a 
fmall Fifh eaten muchin Zamguedoc, and has ‘the fame ver- 
tuesas the Anchove. . a vba 


CH A Rigby. ae 


Page 


Of the Plate, atid Flouder: °°? 


Chitin ia O U are to chufe thofe that are frefh, \ten- — 

Re eae der, white, foft,and agreeable tothe Tafte, 
Good ef. ~ Theyare Nourifhing enough, and produce 
feds.” good Juice, digeft ealily, allay the fharp Hiu- © 
mours of the Breaft, and apen the Body. . __ & 

Meffeds, They area little vifcous, tho’ we do not find © 
they produce any ill Effects, at leaft when not » 

ufed to’excefs.’ It’s faid, that when thefé Fifhes _ 

. ,. beginto finell and putrifie,that theyare purgative. | 
Principies.. “They containanuch Oil, flegm, and amidl- | 
ae qne qian teva’ Sales: ee gis aa ee AE 
Time, a They agree at all times, with any Age and : 
and Confiix Conftitution; and efpecially with young People” 


tut20n. gil Re We Nes i 
"ofa hot and bilious Conftitution. oe 


‘ae 


~ ses 
poms 


a 
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Se 


REMARKS. 


HE Plaife and Flounder are two Fifhes. 
kind, both of them being in Latinggalled 
“vis, to diftinsuith them from another kind of . Paffer called ; 
| Squamufus, o which by and by. Sar: 
A Plaife is bigger than a Flounder, which laft is alfo 
called Quadratulus in Latin, by reafon of j its {quare Form. 
' Both thefe Fifhes are found in Salt and Freth-water.; 
though they are not to be met with in fuch numbers in the 
_ Sea asin other places. They-are well known to Fifhermen. 
“they are nourifhing enough, and qualify the fharp humours 
. of the Breaft ; becaufe they contain an eily, vifcous, and 
_ balfamick Juice, that is apt to itick to the folid parts, and 
to embarafs the fharp Salts that prick ‘the Lungs: They 
_ alfo open the Body, by the help of thisfame Juice, which 
~ doth a little loofen the Fibres of the Stomach and Bowels, 
‘ which makes the paflages {moother, and foftens and qua- 
| ics the foft Matters contained in the Bowels. 
, hele Fifhes are in Latin called Pafferes, quia parte Bs ym. 
“pind albicaut, prona fufci funt, © yerret coloris, inftar aff 
Tum avium: They were alfo formerly named Petines, 
_ fan quod {pine corum rele, © parallele pelinis saiitigaaee 
: is capillt pettuntur, fpeciem prafe ferante 


| C H A P, LL 
Bc OF the Bretafh by Feat Jif; and Burts . 


OU are to chufe thofe that are freth, ten- Choice. 
4 der, white, and pleafing to the Tafte. : 
“They are noyrifhing enough, pectoral, good Good aa 
to ‘qualify the fharp Humours of the Breaft, and feits. 
"to open the. Body. 
a They ‘produce no il Effects, at leaft if not i effets. 
‘ufed to excels. © 
They contain patch Oil, and a midling quan- Principles. 
brity of volatile Salt, 
- They agree at all times with any Age and Time, Age, 


ion. tes ! and Cone 
pecntient eras. » _ ftismion. / 


mah vt pitta ye ns Kia 9101 j REMARKS, 


c 
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: REMARKS, 


and in fhapeagsmuch hike untoa Sole ; It’s flat, pretty 
Targe, and befet with finall rough Scales, fticking ‘lute ts 

| the Skin, bal 7 
‘ The next is covered with fmall black Scales, marbled 


with red 5 and it’s much like a Flounder, though finaller : 
And the third does not differ from the laft, but only that 
it isnot fobig. — | 
All three are much ufed for Food: ‘They are allo foft, _ 
white, anfl altogether like Plaife and Flounders : They 
likewife produce the fame Effeéts. We have no occafion 
to explain their Vertues here, fince we fhould.do no more 


than repeat what we have faid in the fore-going Chap 


ter. | 
$ CHAP, LVIL 
Of the Sole. 
Choice. OU fhould chufe that which is ile: 
; oh frefh, firm, white, dainty, and well ta- - 


Good ef- ts nourifhing enough, produces good Juice j 
feds. and is eafy of Digeftion. The Head of this: J 
Fifh being dried, and reduced to a Powder, is y 
looked upon to be good for the Stone, Gravel, q 
and Scurvy. | a 
effeds, . {t produces no ill Effects, if it be not immo- | 
derately ufed. ites, 
Principles, It contains much Oil and volatile Salt, q 
Time, Age, It agrees at all times, with aay Age and Con- — 


and Con- ftitntion. 
flitution. 


Ne 
} Cy aaa | 


REMARKS. ig 


/T'Here are but few Fifhes that have fuch an exquifite P 
_ fle Tafte, and at the fame time are fo wholefomeas — 
the Sole; and, therefore “tis called by {ome Perdrix “es 2 

theo 


2 


aes bas ory | See : ot 3 ' bovine iy + ‘ : Wit 
—  . OF the Sole and Turbos. 25 3 
the Sea-Partridge.* It’s well known to:Fifhermen, and is | 
ferved to the beft and daintieft Tables, This Fith is of a 
different bigaefsand kind. 
-  It’s_tender, fhort, firm, having but little vifcots and 
gto!s Juices, and containing a juft proportion of oily and 
faline Parts, which makes it to have {0 excellent and 2- 
| ete a Tafte, and to produceall the good Effeéts we 
fave Spoken of. 
The Sole in Latin is Sole, becaufe it is fomewhat like 
the Sole of a Shoe, called alfo Soles. . 
_, Buglofus is another Latin name it has from Buyroocos, Etymology, 
é Bes, an Ox, and yadicow, a Tongue ; becaufe inform ~ 
it’s like a Neéat’s Tongue. 


CHAP. LVIIL 


Of the Zurdbor. 


Here are feveral forts of Turbot, that dif- mo 

| fer from one another not only in bignefs, 

but alfo in that fome of them have prickles on 

their Heads and towards their Tails, and others Choice, 
none at all, You are to chufe this Fifh while 

itis frefh, firm, white, tender and juicy. Good ef.’ 
_, 1s nourifhing enough, and eafy of Digeft- feds. 
‘ion, and is looked upon to be good againft 

the Diftempers of the Spleen, when applied 
thereto. 


; : Wh Effeds 
_, It produces no ijl Effeds, unlefSimmoderatee ° 
ly ufed. | yas _ Principles. 
_. It contains much Oiland volatile Salt. Time, Agey 


' times, wi te : _ and Cons 
Ne hea at all times, i any Age and Con  Aicaiee! 
: | REMARKS. ale 
\ 


\ hares in his fourth Satyr, informs us, what value the 


Phaftanus aquaticus, the Water-Pheafant, by reafon of the 


| 2 
a 


S 


Phéafant. It’s, wholefome, and ‘produces many good Efe 
feéts ; and the realon is, hecaufe ’tis indifferently ‘compact © 
in its parts, contains a juft proportion of oily and faline © 
Principles, and has but few vifcotis and grofs Juices. 

The Turbot is a Sea-fifh found in all parts, and at alt 
times, ‘There are very large ones'in the Ocean and ‘Me- 
diterranean.° Rondelet fays, he had feen thofe that were 
five Fathom long, fourin breadth, and a Foot thick. This 
Fifi fometimes lives about your fat Soils, and near the 
Shores, but moft often” at the Mouths of Rivers, where - 
they watch the coming of other Fifhes. It’s ofa voracious _ 
Nature, feeds upon the finall Fifhes it meets with, and 

_ efpecially upon Cray-fifh, of which it’s a’great lover. It 

moves flowly, by reafon of the largenefS of its Body. 

Etymology. The Turbot in Latin is called Rhombus, becaufe ’tis large, 
flat, and like a Eozenge. iN 


CHAP. LIX. 


Of the Quaviver, or Sea-Drdgon. . 


f 


Kinds. "Here aré two forts of Quavivers, the:great 
he and {mall ones, the laft of which is onty, 
Choice. wied for Food. You are to chufe that which is 
tender, juicy, frefh, firm, fhort, and of a good 
Tafte. : Rs 
Good ef- It’s very nourifhing and reftorative, produces 
fe#s. good Juice, and eafily digefts, It’s looked up- 
_on to be good for all forts of venemous Wounds, 
» when. applied to them. ie . 
Meffeds. It produces no ill Effects, unlefs ufed to ex< 


Geis. .<.' 3 oe 
- Principles. It. contains. much Oil and volatile Salty «#4 
‘Time, It agrees at all times, with any Age and). 
4ge and Conftitution, 4 | Pic 
Conftisu: ie ph | . 
HIS is a Sea-fith well known to. Fifhermen, ind i 


) ufed at the beft Tables, by reafon’. of itsiexc 

Tafte. It’s tender, firm, fhort, and; has but few vifcous’ 

~ “and. grofs Juices 5 and therefore ’tis eafily digefted, and 
‘produces the other Effefts we have attributed to it. Ming 


—_ 


os Se \ 


_ OF the Sea-Dragon and Roach, 255 

8 ‘The Sea-Dragon ufually lives in ftony and fandy pla-. _ 

ces. It's faid, if you endeavour to take him with the ~ 
‘Right-hand, it will violently refift ; but if you ufe the Left, " 
it yields eafily, and is catched ; but ’tis a thing hard to be. 
‘underftood, and wants Confirmation. 

- This Filh has fharp and venemous Fins on his Back with 

which he defends himfelf againft the Fifhermen. If they 

are pricked with them, the place fwells, and the fame is 
‘wually attended with aa Inflamation, Pain, and Feaver. 
‘Thefe little Fins do not lofe all their Vertue when the & 
Fifh is Dead; for when your Cooks happen to be pricked Se 
with them, they fuffer the fame Inconveniency as if the 

Fifh had been alive. The Remedies ufed in this Cafe are 

fharp, volatile, and fulphurous things, {uch as the Spirit 

‘of Wine, a mixture of Onions and Salt, or elle the Eleth 

of the Sea-Dragon himfelf : All thefe being applied, to the 
Wound, open the pores of the Skin, and give a more open 
paflage out to the venemous parts injected. Some upon 

‘this or the like occafion have ordered the Brains of the. 
‘Sea-Dragon to be burnt to Afhes, and the Powder to be. 

taken inwardly ; This Remedy is much efteemed, though 

by this Calcination they do not confider, that the Brain 

of.the Fith is divefted of its volatile Salts, which have the 

‘oft efficacy in them againft the Poifon g and that they 
teduce the Braih into the form of an Alkali Matter, pro- 

per only to {wallow up fome acid parts. ae 
__ The Sea-Dragon in Latin is called Draco, @ dragnos, an’ Etymology. 
‘Eye ; becaufe this Fifh is fharp-fighted. | 


1 : CHAP. LX. ae 
: | Of the Roach. 


OU ought to chufe Roaches that are ten= choice. 
| der, trefh, plump, and well tafted. 
“They are eafy of Digeftion, and produce a goog pp. | 
00d Juice : They are likewife nourifhing, re- feas. 
Htorative, recover decayed Strength, promote 
Seed, and are looked upon to be good to ftop 
alLoofnefs. ~~ i PY 
» Wedonot find they produce any ill Effets, Weffedts. 
’ The Roach contains much Oil and volatile Principtes. 
alts, in-all its parts... | yn 


- 


he 
a 
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Time, Age, Tt agrees, efpecially in Winter time, with 
and Confit any Age and Conftitution. : q 


tution. 
REMARKS. 


T HE Roach is a Sea-fifh well known to Fifbermens 1¢ 
| has two fharp Fins on the Back, and feeds upon 
» Flefh. It eats fmall Crabs, ard other little Fifhes : It’s 
>> more eftcemed in Winter than Summer; perhaps be- | 
 caufe it (withs in the open Sea in Winter, whereas in Sum-’ 
mer time it draws near the Shore, and therefore it feeds 
Upon different Foodsin thefe two Seafons 5 or elfe, accor « 
ding to the relation of fome Authors, becaufe it {pawns 
in Summer time. | 
The Roach is eafy of Digeftion, becaufe "tis tender, de-’ » 
licate, not very compact in its parts, and has but little 
grofs Juice. It’s very nourifhing and reftorative. by rea- 
fon of its oily and balfamick Partsy and volatile Salts.” 
Laftly, It’s looked upon to be good for ftopping a Loofe-— 
nefs. It operates upon this occafion, by calming and fup-' 
preffing the fury of the fharp and pungent Humours’ that — 
caufé this Inconveniency, by its oily and incumbring Prin~ 
ciples. : ea | 
TT he Roach in Latin is called Erytbrinus, ab €ouSpos, ved, 
Epymelogy- hecaufe this Fith is redey 2 TRS 
3 Pliny \ikewile for the fame realn calls it Rubeliio. 


C HAP. LXI. 
Of the Shad) 


O U are to chufe a Shad that is frefh, plump; 

tender, well tafted, and that has been 

| catched in frefh Water. a 

Godt Hf =~ “It’s very Nourifhing, and caufes Sleepinefs = 
feds. They find a Pearl in the Head of this Fifh 

which is looked upon to be good for curing: 

of Quartan Agues, expelling the Stone in the 

~ . Kidneys and Bladder, working by Urine, and 

confuming acid Humours: It’s alfo pretendeds 

that the Stomach of a Shad dried and reduced 

into a Powder, if taken inwardly, fortifies the 

Stomach. ae Ee 


Ehboice. 


__ The'She d, efpecially when ’tis not frefh, hath nape. 
a certain Sharpnefs in it, that doth a little ine _ 
“commode the Gums, and caufes Thirft. This | 
Fifth taken in the Sea, is alfo a little hard, and 
hot eafily digefted. : | 
This Fifh contains much Oil and volatile Salt, Principies, 
eat all its parts. aps em ; 
g It agrees in. the Spring, when ’tis better than 7#me, Age, 
jin any other Seafon of the Year, with any Age awa OR 
‘and Conftitution, provided it be moderately /?™!#”1 


vuled. : 
“Ve PS - = . 

c. 3 HE Shad is a Fifh well known, and eaten at the 
- 48 beft Tables, for the goodnels of its Tafte. It con-. 


*tdins oily and balfamick Principles that are alfo a little 
evifcous, and apt to yield good Nouri(hment, by uniting 
“with the folid parts, and caufe Sleepinefs, by binding Up 
and“ embaraffing the Animal Spirits. ‘They are alfo thele . 
‘vifcous Juices, endued with fome fharp Salts, that income » 
“mode thé Gums by their fticking to them, and caufing 
PThirft: by pricking the fides of the Stomach. This Fith 
"was but little efteemed by the Ancients, according to the _ 
pe elation of Aufonius, who fays, there are’ none but the 

— Vulgar that eat them. ’ 
“The Shad is a Sea-fifh, but "tis alfo found in Rivers, 
“into which it ufually goes in the beginning of the Spring. 
“When it firft comes out of the Sea, *tis Jean, dry, ande ill 
-tafted ; but after it has been in frefh. Water for fome time, 
‘it grows fat, plump, and favoury. It’s faid, this Fith is 
fo afraid of Thunder, that the noife thereof many times 
kills it out of fear. . Rondelet fays, that he had feen fome 
“of them, by playing on the Lute, run and skip about on 
the face of the Water. ; aK, exh 
‘They pickle Shad to keep, and for the exporting 1C ine Pickled. - 


¥. 


% © other Parts 3 but “tis not fo well tafted as before. 

p. The Shad in Latin is called Alofa, ab alendo, to nourifhy Zrymojog».’ 
_becaufe ’tis very Nourifhing. my 
= 3 

5 | % 
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ie oie © AYA Pe EXC, Sees 
~ Of the Thornback, or Rays 


Here are feveral forts of Thornbacks, fome 
Rinds. of which have their Backs almoft all over 
Bt diverfified with white points like Stars, and 
-.others have none of them but on the Tail : 

There is alfo another kind of them catched ai 

Marfeilles that are much efteemed. This Fifh ir 

Latin is called Raya clavellata, is of a blackift 

Colour, fmaller than the other, tenderer, and 

_ of a more exquifite Tafte. All Thornback ought 

- Choise, to be chofen when they are plump, and as ten- 
~~” der as may be, and you muft let them lye for 
fome time before they are eaten. — Bia: 

The Thownback is Nourifhing enough, and 

Goad ef. 3S Food that is both folid and durable. Some 
fells. pretend, that the ufe of it provokes Venery, and 
Bh _ ncréafes Seed. Pa | 
The Thornback is naturally a little hard, no 

| WB Epes. eafy of Digeftion, and apt to caufe Wind, and 
| produce heavy and grofs Humours ; and if eaten 
before you Jet it lye for fome time, it will be 

attended with all thefe ill Effe@s, to a great 

Degree. : iy tent 

‘This Fifth contains much Oil, and volatile 


J 


oe agalt, ¢ 
Principles. J+ aprees at all times, with young, bilious. 
and fanguine People, who have a good Sto- 
Time, Age, mach, hee ah 
and Conjii- 2 


HE Thornback is a Sea-fifh well known. It has 

good Tafte, and is much ufed for Food. It mu 

tipties apace, and therefore is common enough. It feed 

upon fall Fifhes, and lives.in miry and dirty places in th 
ft Seanear the Shore. It’s falted in fome places, and dried 


ke 


in the Sun, or with Fire: They beat it well, in order it 


/. 
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its drying the fooner ; and when ’tis dried enough, it will Dried and 
keep a long time good. They export it from one. place pickled 
to another, but ‘tis not good Food. tae Thornback, 
As for the Thornback commonly ufed in France, "tis not | 
pickled ; if contains vifcous Juices, that make it hard of 
Digeftion 5 but *tis very Nourifhing, and a folid and dura 

ble Food ; becaufe thefe fame Juices flick to the Veficles of 

the: Fibres, fo as not ealily afterwards to be feparated from 


“4 


> 


them... 
. Whe Thornback, in order to the producin of good 
Effeéts, and. to be made more sth nd to the atte, 
fhould not be too frefh. It. muft be kept for fome time, 
during which there is a little Fermentation wrought in it, 
whereby fome dull and vifcous Matters, which make it 
hard and tough, are infenfibly attenuated and deftroyed ; 
an therefore thofe that live at Paris, and other parts, 
eat the Thorgback in a better condition than thofe near _ 
the Sea-fide, becaule it has more time to lye bys . 
The Teeth of Thornback being brayed in a Mortar, Zhornbacks 
may be ufed to dry up acid Matters, as wall as Crab’s Zeerh. i 
Eyes, and all other Alkali things, eA 

The Gall of Thornback is good for the Diftempers ef cap 
the Ears. dg : 

Rondelet doth very much magnify the Liver of this Fifh, Liver. 
for being: good againft the Iteh. , * 

The Thornback in Latin is called Rays, @ radio, Rays, Etymology. 
hecaufe its Back looks like Starse  _ 
Some derive the Word Raya from Rubo, a Briat 3 be 
caufe this Fifh carries prickles upon his Back and Tail like 
a Briar. ! ia | 


* 
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: 3 Of the Cod. 


‘ikon 
Y O U are to chufe that which is white, ten= Chvices 
eat frefh, and well tafted. ? i ie 
| It’s Nourifhing enough, and produces good Good ef: 
Food. ~ S 6" ante . feds. 
Salt Cod is not-near fo well tafged as that It Efe, 
which is freth, neither is it fo eafy of Digeltion, eA 
ut harder and tougher. Youare to fteep it in 

Water before’tis eat ; for without that, it will 

heat mych, and make be very dry. - 
es ‘$2 $ 
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Principles. Jt contains much Oil and volatile Salt a 


. 


Time, Ase, “Yt agrees at all times, with any Age and Con= 
| A 


Mes. 


ana ® On -ftitntion: Ps 


* flitution. | 
| REMARKS. Mf 


‘PETE Cod ‘is’a ‘Sea-fith well’ known. It’s about two 
_ |. — Foot long,\ and -proportionably in. breadth. Its 
muca ufed for Food. When it’s frefh and new, it predu- 
ces good Juice, and is Nourithing enough, becaufe it con- 
tains a great quantitity of oily and balfamick Parts ; bat 
‘when it has been falted, and is too old, it’s not fo well 
‘'tafted nor fo eafy of Digeftion 3 not only becaufe the Bays 
: falt hath fixed and funk down its more volatile Parts, am 
“fuch as are moft apt to excite an agreeable Tafte ; but all 
-Tpecatife that being incroduced into the pores of the Fifh, 7 
>. makes it more folid, compaét and hard. ee 
“Phe Pickle "The Pickle of Cod is of a diffolving and drying Nature, 
of Cod. — when outwardly applied : ‘They alfo ufe it among other 
_ things in Glifters, and is Laxative, tecaule it contains much 
» Salt, jritates and pricks the inteftinal Glands, and farces 
more Liquor out than before. | “9 tee 
The’ Stock-fith ufed in France, and other Parts, is not 
_ “fo good as falted and dried Cod: Some pretend other 
“wife,:and will have it to be the Melwel, called in Latin, 
Molua major : Be it as it will, Stock-fith is no good Food, 
“hecaufe ’tis hard, tough, and not eatily digefted + Hows 
“ever, there are many People that make a Ragou of it. 7 
The Pickle of Melwel has the fame Vertues as that oF 
ode ne 


’ 


Vertue, 
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. OF Barbel: 72 
"ty bt 


Choite. PFET ELE {mall Barbels are to be preferred ‘bee 
' fore the large ones, becaufe they areea 
oo. ‘fier of Digeftion, “They fhould be alfo catched 


Kinds. im pure running Waters. ‘There are two forts 
apf 'them, one» of swhich: are’ hairy, and * others 
Motes: wien tL oa 

This 


ere Op Barbehy. 261 
This Fifh is very nourifhing, and even proves Good’ Ef- 
folid and durable Food enough. Itis alfo looked [#4 
upon to be good for the Cholick, Piles, and 
ftinging of venemous Creatures. They alfo 
‘pretend, that it allays venereous Inclinations : 
‘But I am not certain that all thefe Vertues which 
ate attributed to it are grounded upon folid 
Experiments. | | bef 
his Fihh is a little hard, and not eafily di- 7 fea 
gefted ; and a certain Author fays, that the 
Wine wherein it hath been fteeped and boiled 
‘makes Men and Women barren. ~ | ) 
q Tt contains much Phiegm, Oil, and Salt that Principles, 


- 
‘g 
a: 

y 


4s almoft all volatile. | es 

. Itagrees at all times, with young bilious Peo- Time, Age, 
ple, thofe who have a good Stomach, and are 474 Com - 
ofed to much exercife of Body. ait aa 


eed 
y 


Ries : REMARKS. | 


“YD Arbel is a Sea-fifh ofan oblong form, and middle fized, 

. and befet with large and tender Scales. It rarely 
weighs above two Pounds. It feeds upon Weeds, Oifters, 
{mall Fifhes, and the Carcaffes of humane Animals 3 and 
_efpecially if we believe fome Authors, on the Sea-hare,which © 
made them anciently confecrate it to Diana. lt breeds 
three timesa Year. It’s by fome called Yrigla, according 
to this Verfe : 


fos 


—%« Accipiunt Trigle terno cognomina partu. 


This Fifh-is a little hard to be digefted, by‘ reafon of . 
fome grofs Juices contained therein: In the mean time, 
_thefe fame Juices make it very Nourifhing, and good{du-. 
table Food. It has a good Taite ; and the old Romans 
~efteemed it.very much, which made them put it amongft 
_thofe that went at an excefiive Price, as feveral faithful 
‘and true Hiftorians have aflured us.. The Liver is that 
part of the Fifh that is moft efeemed, for the goodnels 
_of its Tafte, and the Head next. But Galen makes light 
both of the one and the other, not only upoa the account: 
of the Tafte, but allo Health, 
me i 
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Of the Tunny. 


Choice. Y OU. are to chufe that which is young, ten 


der, and neither too fat nor too lean, ; 
Good ef. _. It’s Nourifhing enough, and folid and durable 


fe@s, "Food. It’s looked upon to be good againft Poi- 


fitwion. People, who have a good Stomach, and are ufed 


fon, the ftinging of Serpents, and the bitiag of 
_ mad Dogs. | ( | on i 

il Effeds.'. It’s hard of Digeftion, and heavy. upon the 
Stomach, efpecially when ’tistoo fat. 

Principles, ‘The Tunny contains much Oil and volatile 
» Salt, in all the parts of it. Ghia 7m 

Time, Age, ‘It’s ufually eaten inthe Winter and Autumn, | 
éndCon- and agrees with young, bilious, and fanguine 


Je 
| REMARKS. a 
an HE Tunny isa large and thick Sea-fifh, and met 

E*  with in great plenty in the Mediterranean, Pro- 

vence, Spain, and faly. Ariftorle obferves, that it fome= 

times goes upinto Rivers. It’s covered with large Scales, 

a4 clofely united t0 one another, and feeds upon Weeds, Ag 
crons, and feveral other Sea-plants. It’s alfo faid, this Fifh 

1s fo cruel, that it will devour even its own young. They. 

* likewile add, that it can fee better with its Right-Eye: 

* than with the Left. Some Authors affure Us, it lives bug 

two Years ; However, It’s hard to conceive how this Fifth, 

_ Which fometimes grows to a prodigious bignefs, can da’ 
‘ '  -{Q only in the compals of two Years. ee 
.. _Yhey pickle this Fifh in thofe Parts where they catch it,, 

in order'to keep and tranfport it. It’s firm, hort, and, 

of an excellent Tafte; The moft delicious, and mott juicy” 

» parts of this Fifh are the lower part of the Belly: Hows : 

ever, as they are commonly too fat; they ftick in the Sto> 

mach, and relax and debilitate the Fibres ; and therefore 

thofe parts of the Tunny that are’not fo fat, are to be \ 

preferred for their wholfomnefs, though they’ are not fa j 

_ Well tafted asthe other, © 1 |” eek, 


Lae He 


to much Exercife. 


¢ ! 
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iy el Mulcless 26 
| The Tunny in Latin is called Thunnus, or Thysamus, 2 Eymolory, 
Wve, impetu ferris becaule this Fith in ‘the ‘it of the: " Vogy 

‘Bogrdays fometimes throws it felf furioufly out of the Sea 

/upon the Shore, or into Ships. | 


Beas) | Cael AB, LXVI;, 
| OF Miles. 


YP ere are two forts of Mufcles, viz, Sea and Kinds: 
: River ones ; the firft of which are pre- Choice. 
ferrable to the other, provided they be tender, : 
well fed, white, delicious, and of a good Tafte. 

__ They are opening, nourifh a little, and efteem- Good ef. 
ed to be of a drying and diflolving Nature. The feds 
Maufcle-thell being brayed ina Mortar, may be _ 
‘taken from half a Scruple to a Dram, to ftop 
LoofnefS, and wafte fharp Humours. It’s alfo 
ufed as a deterfive, and for confuming the 
Rheums that arife in Horfes Eyes. are | 
» Mufcles, and efpecially frefh Water ones, © Meffets., 
hard of Digeftion, produce dull and vifcous Hus. 
‘mours ; and are likewife looked upon to promot® _ 
a Fever, and caufe Obftruétions in the lower 


‘partofthe Belly. ff 
_. Mufcles contain much Oil, Phkegm, and Woe Principles. — 
Matile Salt... © g4 -- baie, | 
> They agree at all times, with young bilions #me, “ge, 
People, and fuch as have a good Stomach, pro- 474 Com 
‘vided they be moderately ufed. Sifeueton, 


REMARKS. 


r Ufcles are fimall Shell-fifh well known to Fifhermen. 

i The Sea-Mufcles are delicious, tender, and well Sea-Mig: 
‘tafted ; and this Fifh fwimmieg in Sale Water helps hese 
Digeftion in the Stomach. As for the River-Mulcles, they 

“are of an oval form, and yellowifh Colour, more hard, and 

“not fo eafily digefted as the other, by reafon of a vifcous, 
_glewy, and infipid Juice it’s endued with, and that con- 
tributes to produce all the ill Effects we have before men- 
tioned, $4 The 


ed 
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Eumology- 


este A Treatife of Foods.” ri: 
The Seaatiles” are ufed almoft in all Countries, for 
Food. They live upon the Water with which their Shells 
are fupplied from time to time. They are covered with / 
a kind of a filamentous Mofs, and commonly ftick to Rocks, — 
Stones, and fometimes even to pieces of Wood, : ) ‘ 
The Mufcle in Latin is Mufculus, either becaufe it’s like © 
a little Mutcle, or becanfe, as we have before obferved, it’s 
furrounded with a kind of Mofs, in Latin called Mufcas. 
There are moreover many other Sea Shell-fithes, that 
are ufed for Food in fome Places, and efpecially Sea-ports. 


‘They are fo many, and at the fame time produce much — 


Kinds, 


C hotces 


. five Nature, good for cleaning the Teeth, and) 


Principles. 


: 


_ mote Venery, work by Urine, are: pretty Nou-7 


“Fuch’as are Gouty : But I cannot well underftand © 
_, how they can be proper for thefe forts of Mala-” 


the fame Effeéts as. Mufcles do, that we fhall not treat of » 
them in this place, Boa a 


y- 9h oRE A Pach XVMe ise | 
OF Oilers! 0 Va ga 


‘Here are a great many different kinds of — 
TL Oifters,: that are all of thenr good to eat. © 
You are to chufé thofe that are frefh, pretty. 
large, tender, moift, delicious, well tafted, and — 


that<have not been taken in dirty and muddy” 
Waters. g | Os Sea 


They caufe Sleep, create an Appetite, pro- | 


rifhing.; and the eating of them is by fomelooks | 
ed upon to be good for Scorbutick People, and” 


dies. An Oifter-fhell being calcined and reduced 7 
to Powder, is of an opening, drying, and deter- | 


to confume acid Humours, for ’tis Alkaline, 
_Oifters. are a little hard of Digeftion, produce 
vifcous and grofs Humours, and the immoderate 
ufe of them may fometimes caufe Obftrudions.* - 
_Oifters contain much Oil, Phlegm, volatile 


ry ‘G° ea 
“es 4» 1 syle, 4 WIEs WG 
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| Oifters, efpecially in cold Weather, agree Time, Age, 
“with young bilious People; with thofe that have 4 Coti- - 


_a good Stomach, and quick Digeftion. sution. ‘ 
q REMARKS. ad 5 
>, Ifters are Shell-fifhes that breed in the Sea, and well 


L known. Pliny, and fome other ancient Authors, 

fay, there is no difference of Sexin this Fifh s and that they 

are produced no other way, than from the Corruption of ~ 

-fome flimy and muddy Matter ; or from the fcum that fticks . 

- to; and for a long time continues ruund the Ships: Cer- 

| tainly, this fort of Generation cannot eafily be appres - | . 
hended. ; he 
_- Oifters feed upon Water arid Mud, and Crabs are their 
Enemies. Some Authors obferve, that when the Ojifter 

- opens its Shell for.a little Refrefhment, the Crab prefent- 

- iy throws a Stone between, fo as that it cannot clofe it 

again, and then eats the Fifh contained within it. 7 

_ Oifters are to be met with in feveral places, to wit, Difference 

_ in the open Sea, near the Shore, in ftony places, and at they | 

Mouths of Rivers falling into the Sea. Pliny fays, they. 

love mightily to be in frefh Water > He adds alfo, that 

' thofe found in the Ocean are larger than thofe fifhed in 

_ the Mediterranean 5 and that according to the difference 

_of places, they differ in bignels; colour, and goodnefS of 

Tafte. There are fome very large ones on the Indian- 

‘fhores. The Oifters of Europe are middle fized, They 

‘are reddifh upon the Coafts of Spaiz : And in fome other 

_ places the Shell and the Oifter are black. The beft Oi- 
fters, and moft valued for the goodnefs of their Tafte, are 

~ ‘thofe found near the Exglifh Shores. batt 

The ancient Romans highly valued Oifters. They are 

-alfo. much ufed in France, and other Countries. ‘They are 

eaten either raw or roafted. Roafted Oifters are not fo 
“‘foon digefted as the other, becaufe they are thereby de- 

- prived of that Saltifh Juice naturally contained in them, 
and which does not a little help the digefting of them in 

Sthe Stomach .... | ie 
 Oifters contain vifcous and glewy Parts, which being 
conveyed te the Brain, fometimes caufe Slzepinels, by ftop. 

" ping, after a fort, the motion'of the Animal Spirits. They 
are a little hard of Digeftion, by reafon of the (ame parts, 
-andcreate an Appetite, becaufé foaketh in a faltifh Juice, 

that jightly pricks the Fibres of the Stomich. Laftly, 

” fome pretend, that théy are apt to provoke Venery ; and 

© this’ Juice we have fpoken of may produce this Bifett, by 

_ making the Humours more fharp and pungent 5 but I aim 

ae Bt ee | Opinion, 
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Opinion, “tis the Pepper they commonly eat with Oitkers: ' 
‘is the caufe of it. 
ymolegy. ‘Oifter in Latin is Offreum, or Oftrea, gam Seesius, veh 
quasi Ueroy, quod teftd velut offed tegatur ; becaule *tis cover P 
ed with a hard Sheil. : F 


Wa. ta 
pe 


Laie! ok AR LXVIII. 
‘Of Crabs. Lobsters : 


Kitds. Here are two forts of Crabs, viz, the ae 
vai and frefh Water-Crabs ; each of which — 
are again fubdivided into feveral more. You 
are to chufe thofe that are fat, well fed, tender, © 
and of a good Tafte. | 
Good ef. Crabs are Nourifhing enough, and folid Food. 
_ feiss They are of a ftrengthning Nature, allay the 
‘fharp humours of the Breaft, and good for fuch ~ 
as are troubled with Pthificks and Afthma’s : — 
They purify the Blood, work by Urine, and — 
cleanfe Ulcers in the Throat, if eaten as they 4 


Choice, 


and Con- an hot‘and bilious Conftitution, 


: 

are, ar taken in Broth. « , 

PB effets. They are alittle hard of Digeftion, and pro= 

duce dull and vifcous Humours. 

‘Teincigis. They contain much Oil, volatile Salt and 
d Phlegm. we 

Time, Age, They agrreat all times, sit young People of : j 

+ 

flitation. ' 

RE MA R 3 i 

River- ‘Refh-Water Ctabs are well known, and much uled fo hs 

Crabs. the goodne(s of their Tafte. They are to be met 


we I with almoft in all parts of Exgope, where there are Rivers © 
raw-fiti “and Lakes, They feed upon Herbs, Frogs, and the Flefh ~ 
, and Excrements of divers Animals 3 and this is found by © 
throwing the Carcafs of any Animal into the Water, for 7 
they run to it in great numbers, and never leave off till © 
they have quite devoured it. It’s faid they cam live a ; 
great while out of the Water, provided you give them’ » 
Herbs to feed upon. Freth: >water mags, contain an oi z 


4 “rk mae! Sc A ee om ar N mn 5 


ro Of Grabs and Frogs; 
ie balfamick ‘Juice, that is apt to nourifh, moiften, and 
allay the fharp Humours of the Breaft, and to produce the | 
» feveral good Effeéts before-mentioned. But as this Juice 
_ is of a dull and vifcous Nature, thofe Fifhes are not eafily 
digefted ; butyet much more than the Sea-Crabs, who are 
_ endued with a groffer Juice, and in Vertue are much like 
the Frefh-water Crabs, . | 


‘ € 


» ones» They are of a prodigious bignels in America 
% Some fay, they are very cruel and dangerous; and that 
 fometimes they tear People to pieces, when they have — 
~ ance feized them with their Claws. 

| Shrimps which are very common in fome Countries, 
_ are a fort of Sea-Crabs, whofe Claws are not like the for- 
~ mer, but fharp and ftrait. There are feveral kinds of them 
© which differ in bignefs and colour, and are defcribed by 
| Fobnfon, and feveral other Authors. They are well tafted, 
|, pectoral, ftrengthning, and eafier of Digeftion than any 
_ Other Sea-Crabs. Gay ‘ ee 

_ ) We fhall not treat in this place of the feveral other 
| kinds of Crabs, for fear of being tedious. It’s enough to 
_ know they have all the fame Vertues, and that’ they are 
_ good for thofe that are troubled with Pthificks and Afth- 
' ma’s, as before noted. Thefe Fifhes are dreft divers 
' ways; for they make Soops, Broths, and other Difhes of 
_ them, that are very good and wholefome, i Re 
_ Sgme Authors fay, that the Sea-Crabs of Europe are fat 
and juicy towards the Full-moon ; but as the Moon decrea- 
’ fes, fo they decline, and lofe their fat: The fame Author 
_ alfo fays, that the Moon in the Jndies produces a quite 
_ contrary Effeét upon Crabs ; for when the does not appear 
: De aae large and fat, but they grow lean and poor when 
mane Goes. = . 


°C HAP. EXIX, | 
Bee OF Frogs. | 


7 Here are feveral forts of Frogs which differ Kinds. 

ie in bignefs, colour, and according to the | 
place where they are bred. Your Sea-Frogs are 
_ monftrous, and not ufed for Food.’ Your Land- 
_ Frogs, called in Latin Rane fylveftres, are very 
“hear like unto your Water-Frogs, only that they 
Pai j — i ey ‘ 


UR oe ae toe” We 
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_  Sea-Crabs are for the moft part larger than frefh-water See-Crabs, 


468 ‘A Treatife of Bova 
| are finaller : They are not eaten neither: But — 
Choices Bb death are much ufed ; and you ought to — 
hufe thofe that are plump, fat, filefhy, green, — 
and fuch as have been catched in clear and pure — 
Water. a | nih aurea | 
Good Bf. They are a little Nourifhing, allay the fharp 
fects. Humours of the Breaft, and are looked upon to. 
Ae be of an opening and diffolving Nature. 
i-Effets. © Theyarea little hard of Digeftion, and breed 
: grofs Humours. Some Anihors affure us, that 
- the too frequent uf¢ of them makes People look — 
ill, and caufes a Fever. hha 
Principles. They contain much Oil, Phlegm, and a little © 
volatile Salt. kale SS | ie 
‘Time, Age, Vhey agrecat all times, with young and bi- © 
_ andCon- lious People, who have a good Stomach, and — 
| ftimtion. ate wont to much Exercife; but old and phleg- — 
matick Perfons ought to abftain from them, or 


+ 


ie fe them moderately. : 5 na. 

| REM AR Kone 
Waver- “E* HE Water-Frog is an Infeét well known. It’s an 
Frog. amphibious Animal, that lives both by Land and 


Water, though it keeps moft in the Water, asin Rivers, 
Marfhes, Ponds, and Fountains. It feeds upon Flies, 
Worms, Leaches, Snails, and all forts of Infeéts: Neither. 
ae does it fpare its own Kind ; for finall Frogs aré found in - 
‘the Mouth and Belly of the large ones: , Frogs alfo feed — 
H | upon the Herbs which grow in Marfhes and Rivers. They 
a {wim very fait, and inftead of walking jump along. They 
love to be in Water that.is pretty warm, but do not 
care for cold Water ; and for that reafon, we find them — 
pleafed in Summer-time, and Croak 3 but when ’tis cold, 
they:are filent., yb | 
Frogs are in fome Places much ufed for Food, It’s 
plain, Galex did not value them much, ‘when in {peaking — 
of othea Aliments, he fays nothing of them at all. Som 
Authors condemn the ufe of them, not by reafoit of the 
way of thefe Animals living, but alfo in refpeét to the 
_ places where they live. It’s true, that thofe which are 
catched in Ponds and Marfhes, where they feed upon bad | 
his _ Foud, ave’not fo wholefome as thofe bred in. Rivers but 
for thefe laf, they produce good Juice enough. ‘They 
‘eee ‘ actly PS See 
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“are fil of oily and balfamick Principles, apt to allay the ESO, 
_ fhatp Humours of the Breaft, and to be Nourifhing ; 
_ chowever, there is. fome Vilcofity in them, that makes 
them not {0 ealy of Digeftion. ia oe 
The Seed of Frog, otherwife called Spawn, and in Latin, Frag- 
 “Sperma Ranarum, is much ufed in Phyfick, for qualifying /pawx. 
- fharp Humours, cooling and moiftning. There isa Water 
_ diftilled therefrom, which has the fame Vertues ; and this 
Seed is nothing elfe but a vifcous Matter, that is tranfpa- 
, -rent,-cold, glewy, and full of finall Eggs. | 
__ ‘Raaa, the Latin for Frog, is an Hebrew Word, which Erymolgy, 
_ in that Tongue fignifies to cry, becaule this Animal croaks | 
_ an the Water. 
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pe Of the Tortoife. 
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KN Here are feveral kinds of Tortoifes in refe- xinds. . 
es rence to the places where they live : 

: ‘There are fome of them found upon Land, and 

’ for that reafon are called Land-Tortoifes : Q-_ 

_ thers.are Sea-Tortoifes , a third Frefh-Water 
ones ; andthe fourth live in muddy Places : 
- Moft of them are amphibious, thatis, liveupon 
Land and Water ; and they are of different fi- Gy 
es, as you.will find by and by. Chufe thofe choices. 
_+thatare large enough, well fed, tender, juicy, 

__and of a good Tafte. 


* ‘Jortoife is Nourifhing enough, and folid and Good “Ef 
‘durable Food. It’s reftorative, pectoral, and fe4 — 
_ good for thofe that have the Pthifick, and hectick 
- Fevers.. They make a Syrup of the Fic of a 
eTortoife that is exceeding good. for qualifying 

‘the fharp Humours of the Breaft, and to,recover 
_.meager anddecayed Perfons. - | 
The Flefh of a Tortoife is a little hard, and 2 effelts 
; «not eafily digefted. It breeds vifcous and grofs Mg 
- Humours, and makes thofe People who feed up- 
onit often, dull and lazy. 3 a 


4 
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. 
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- 


Principles. 

Time, Age, 
. and Confti- 

tion. 
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ee commis much Oil and volatile Salt. 
- Itagrées at all times, with young Perfons. of 
ahot and bilious’ Conftitution, with thofe that 
are ufed to much Exercife, and that have a good 
Stomach. wg oes reef 


REMARR:S: 


“THE Tortoife, isan Animal that carries his Houle a- 


long, with him, and is cover'd with a fine, firm, 
Jarge, folid, and hollow Shell, like unto a, Shield; and di- 


_ Verlified with feveral darkifh Colours. It’s very ill-fhaped, 


and much like unto a Lizard. | 
...The Land Tortoife is found in Mountains, Forefts, 
Woods, Fields, and Gardens. It lives upon Fruits, Herbs, 


‘and what it can find upon the Ground; and likewifefeeds 


upon Worms, Snails, ard other Infeéts. This Animal. 
may be fed in Houles, with Bran and Flower. They hide 
themfelves in Winter-time in Caves, like Serpents, and 
Lizards ; and fometimes ftay there without anv Food at 
all, as feveral other Animals do. They live long, and 
fome Anthots affure tis, they are not atiphibious; as the 
Water-Tortoifes are. They go very flowly; they have a 
natural Antipathy for the Eagle,becaufe this Bird fometimes 
feizes and whips them up into the Air, in order to eat 


them. Ariftotle fays, they fight with Serpents and Vipers 3 


‘cure the ftinging oi thofe Animals. 


+ be: found in Africa; and is much uled for Food in the Jz. + 


~ and that they always before-hand provide themfelves with — 


a Plant called Cunila in Latin, and Savoury in Englith, to 
nike 
Pliny fays, that this kind of Turtle, is in great plenty to* 


Ry 


dies. Some Authors recommend the éating of it in Auguft | 


‘and September ; becaule *tis commonly fatter and better fed 
a 


S€h- Tove 
toile, 


in Harveft, than at any other time. ; i a 
The Sea Tortoifes live always in the Wateg3 fometimes” 
they go aShoar, and there fallafleep, as your Sea-Calfs © 


_do, but if they continue long therg, they die: They feed in 
the Sea upon Shell-fifhes and the like, and when they are 


_ of the Red-$ea. 


upon Land, they cat Herbs. It’s faid, when their Heads 
are cut off, that yet they will live for fome time, and thag 
they will bite, after their Head is off, any thing in their” 
way,very hard. Pliny fays, there are Sea Tortoifes in the 
Indies fo large, that the Shells of each of them are big 7 
enough to cover {mall Houfes,; and to: make Barks of 3. 
with which the People of thefe Countries fail into the Iflands 


s 


> difference between them, faving that the firft are found in 
_ ‘eleac Waters, as in Rivers and Lakes, and the other in 
' Muddy and Marfhey places, and the ftill Waters of Ditches, 
_commonty about Towns and Caftles. However, they-are 
- fometimesto be met with in Rivers, efpecially towards the 
_ Spring : ~Fhefe’ two forts feed upon Herbs and watry In- 
| fetts ; they are of an amphibious Nature, but live more by 
’ Water than Land ; it’s faid, they can live along time withe 
- out Food. 

__ The Flefh ofthe Tortoife, is very good, and like Veal ¢ 
/ It’s ftrange, that Galen, and many other Authors, who 
_ have treated of Foods, fhould fay nothing of this Animal. 
| For ‘tis certain, It is ufed much in feveral Places. Per- 
| haps the Uglinefs of this Creature excited in them an 
| Averfion#fo it. For the Head and Tail of it are like a 


Ae 


) live in mity, dirty Places, by reafon of the filthy and grofs 


¥ 


' things they feed upon ; but there is not much heed to 
| be given to this, if we confider that many other Fishes 
| that live as Tortoifes do, in dirty and muddy Places, 
| prove to be good and wholefome Food. 


| the Veffels of the Fibres of she Parts, and fticks in fuck 
| @ manner thereunto, as not eafily to be feparated: It’s 
/ alfo upon the account of this Juice, that this fame Hefh 
is apt to qualify the tharp Humours of the Breaft, and 


“tis hard and vifcous, its not quickly digeited, and theres 
fore before it is eaten, it ought to be well boiled, and 
feafoned afterwards with fuch things as may help Dige- 


_ €ardan, in his Ninth Book fpeaking of Tortoifes, af 
“fares us, that the Flefh of the African Tortoifes being 
‘eaten with Bread for feveral Days together, is an excel- 
“Tent Remedy againft the Leprofy ; for which our Au- 
thar endeavours-to give a Reafon ; but I think it neceffa- 
"ry, before any one fhould imbroil himfelf with explaining 
this Matter, that he ought firft to be certain of the truth 
of the faa. | . 


| fcribe a Dram of it. aa 8 


; 


’Serpent’s ; and it has the Feet of a Lizard, which yet 
“does not hinder the Europeans to eatit. The Tortoifes — 
| which feem not to be moft unwholefome, are thofe that ~ 


| he Heth of Tortotfes are Nourifhing enough, ana, 
| produce folid and durable Food; fer it contains an oily, © 
| ballamick, and’ faltifh Juice, chat is eafily condenfed ig 


good for-Aithma’s and the Prhilick: In the mean time, as 


/ 


Of heTonoile, 4. Sam 
4 ¥rehh Water Tortoifes, and thofe that live’ in mad dy Frohne: | 
a Places, may be put together: In fhort, there is but litcle ter Ter 


if 


-- The Blood of the Tortoife being dried, is looked upon rhe Blood’ 
# to be good for curing the falling ficknefs, and you may pre- of os Tore 
taife. 
They Dofe. 
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oo “rhey extra a an Oi in 1 ome Counties from the " 
_ * Eymologye The Tortoife in Latin is called. Teftudo, x toftd, a 


toile, that is good to burn. 


‘becaufe this Animal is covered with a Shell. Someone a 
Gt Tardigrada, becaufe it moves flowly. ” It’s allo i in Gre 
‘called, qigstnes, i. ce Domiporta, becaufe, it carci, a Hor 
a long, nolo ate rng * . oo Aish 
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a Dehn 3 Of <Drinkubles, 


arecontinually diffipated either by means of Tran- 
dpiration, by Urine, or fome other way. Where- 
fore tis neceflary, this lofs.fhould be repaired 
iby Drink ; for without that, the moft volatile 


Jonger fufficiently extended and fepirsted from 
fone another by watry Particles ; and having 
‘onfequently acquired too much Force and Adi- 
ity, they would cauie an exceflive Rarefaction 
in the Humo 


heat to the folid Parts, mp 
' Now, inorder to prevent the fatal Inconveni- 
lencies which in a fhort time muft deftroy’ the 


y 
‘ 


: 


Be - : 
i 7 4 &:'3 
\ 


y ‘ P" 


Wer j a 
> - © . \ \ Gis NG 

4 \ 4 2 - yf : ‘ i 
_ ex : WU pace i 
' y be \ j " . , a2, 

ee ‘ aa $ , ‘ ‘ye 

a ™. "a Pot io ! 4 . “ri , a - " © 7 
ey Be : »e - MAL + i co ‘ 

; , : @yle i : : it; +4 

ri : ; ‘ * 

dj. ’ s ‘! 7 : S 7 PS a TN 

am \ } 
“eu ¢ -* " fe 
e 5 4 f 4 j " ' 

U* a 3 A a L 
. : 7 : q ere). 

rae : i Th - O ‘. ; é 
ve vf : 3 ’ ; 
at z 64 wa ; > : Rie sp’ | 2 i : 

5 y — « - ry ra > D 
«7 * 7 - ‘ ) : ‘ 7 + 3S 
ie ; . y 4 
4 Pg , 7 : : 
a 3 , ; ; ; , 
avi c 4 
4) a3 J ma i , 

° nd * 

Ne “ 


A® S The Blood and Liquors of our Bodies 
14 are in continual Agitation, the watry | 
| .and phlegmatick parts in like manner 


and exalted Principle of the Humours being no’ 
tirs, and impart an infupportable 


economy and Order of the folid and fluid parts ~ eb | 


B | 


274 A Treatife of Fonds, 
- us notice from time to time, of the indifpenfible 

need we have of Drinking, by a lively Senfation 

it excites inus, which caufes Thirft, anda defire 

to drink ; and low this Senfation ‘is sesiaii 

I fhall endeavour to explain in a few Words. 

what cue . All the World knows, that the inward Mem- 
fes Thirft. brane of the Oecfophagum, and Stomach, and 
has a very nice Senfation; and ’tis interlaced” 

with a multitude of fmall Glands, that do im- 
mediately receive from the Blood, a Salival Li- 

_quor, which they let pafs into the Pores ; This 
Liguor is of many ufes. But the chief of them, 

in my Opinion, is to moiften the Tunick now 
mentioned: If this be granted, when one has| 

wot drank fora confiderable time, the Mafs of| 

Blood is not only divefted of the watery parts, | 
butisalfobecome fharp by Reafon of this lofs 
and fo is no longer capable to fupply the Glands. 
of the inward Membrane of the Oefophagum, 
and the Stomach, with fo great a quantity of Sa-/ 
lival Liquor, as before; and the lefs it fupplies: 
them with it, as being not fo ftocked, as itought 
to be with Flegmatick Particles, fo much the 
snore fharpnefs it acquires than before: From 
whence itfollows, that this Membrane muff be 
dry, and rudely pricked; which will caufe a 
confiderable heat in that patt, that cannot be al- 


layed, but by Drinking. , ad ‘ 

Thirft increafes mightily, upon great Eva>) 

cuattons, in Fevers and violent Exercifes ; be=} 

¢caufe the Body hath in fuch cafe, faftained 2 vaft| 

lofs of the Watery and Flegmatick parts. Salted} 

- and Spiced Meats, and fuch as are too dry, do) 

alfo produce the fame Effects, becaufe they very 

much prick the internal Membrane of the Oefoe 
Phagum, and Stomach 3 and by {wallowing up 

_ ‘its Moifttires, dry it up. a 
pip pg Perfons are more or lefS fubje& to Thirft} 
seme gr according to their different Conftitutions: For 
iefs fubje CXample, Wylious Perfons, whofe Liquors ate 
to Thirft. ; Se aes _ very 


PE) > A Treatife of Foods... 
very fharp, and much agitated ; have more need — 
than others of Moiftning, cooling Drink, which 
quells the rapid motion of their Humours: 
Whereas, thofe of a Flegmatick Conftitution, 
can golonger without drinking; becaufe their 
Fiumours are naturally diluted enough; and this 
is the Reafon, that Men who are of a hotter Na- 
ture than Women, feel Thirft oftner than they. | 

_ Theword Drink, may in fome fort be taken 

foc all forts of Liquid Foods ; fuch as are Broaths, 
Eggsin the Shell, Milk, and many more of which 

ie have treated before. °’Tis in this Senfe,. that 
pocrates in his Eleventh Aphorifm, of the fe- 

Ond Section, fays, Facilius efferefici potu, quan 
gibo, that is, that we are fooner recoveredby |... 
diguid, than folid Foods. Our Author in this @ 
Aphorifm, prefcribes thofe Foods which ought 
to be taken by Perfons recovering from Sicknefs; 

and there is much Reafon for it; for befides, 
that liquid Foods are much eafier digefted, and 
agree better with their Steomachs, who have been 
weakned by SicknefS, they are alfo more eafily di« 
itributed into all the parts that want recruiting. 

| The School of Salernum, takes the word 
Drink, in the fame Senfe as Aypocrates, inthis — 


Line : ¢ 
| Ut vites penam, de potibusincipe cenam. 


_ By this Verfe, we are given to ‘underftand, 

that we ought always to begin our Meals with li- 

uid Foods, as being thofe which are eafier of 

Digeftion, and ftay leaft in the Stomach, bur 

Bive a free paflage to the more folid Aliments 

that come after ; and from hence perhaps, has 

rofe the cuftom of beginning our Meals with 

Soup. Bi for all thatyewe do notin this place © 

take the word Drink, inthe Senfe now mentio- 

led; but weconfider it only as aliquid and fluid Differen: 

Body, which we make ufe of to quench our Pits. 
hirff, to help sy ats and the Ke aaeue 

3 2 ® 


i ce ie efolid Foods ; and laftly, to repair the | 


> 


~ 


° _ ken td make thefe Drinks wholfome, than ples 


“parts of our Humours. 

“us, the one which is plain, and nothing but W 
ter, which Nature hath abundantly ie rsled 

_ withs, the other is compound or made,Dri 


able to our Coiiftitutions, fince it fully fuppWe Ass 


ter does notnourifh, but neceflarily concurs + 
& promote Noutifhment, and produces d divers 
WF. confiderable Advantages, as we fhall take no 


this place, that all made Drinks, 


; SB Liguors, the yam 9 Ele 
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we continually fuftain, of the Mout and Wi 


he 
There aretwo forts of Pinte: in fae among 


The firk is cer tainly more wholfome and agree 


all our needs in the nature of Drink; and it may, 
be called true Drink. In fhort, the. others a 
not wholfome, but fo far as Water is mixed y 


them, ina fuficient quantity : Indeed, this V 


of them in due place. 

The fecond is made Drinks and confi {ts.of 
feverdl forts of things that are apt to Nourifll 
and prodace feveral other Effe@s : There ate 
feveral forts of them, as Wine, Beer , Cyder, 4 , 
It was notcertainly out of regard to Men’s health 
‘that all thefe Drinks were at firft invented, bu 
to gratifie the nicety of the Tafte, that began f 
be weary of a Liquor that feemed to be infi Pi 
fo it; and confequenily, there was leis care t 


fant.. Not that'l would. hereby condemathe u i 
of them, for they-are good, provided | they : 
‘hot abuled. Forexample, the Liquors that ap 
fermented, revive the Blood and Spirits, 
produce feveral other Penefits, which we fha 
treat of, by and’ by, under "their particuls 
Heads: But we may take the liberty to fay | 
ve not a 
ways the true Chara@@tiftick -of good Drinl . 
which is to quenchThirft,to cool,and to moiftemy 
ag they themfelves many times caufe Thi 
and heat very much: Such are thofe hata 


an 


2 


fia 0. 


‘ nt 


“ 


\ , a 
ome iG 


them. ° mn 
- Plinyin refle@ing upon the ae number ofdif= 


bear ridiculing the humour of Mankind,that they 
10uld take the pains to prepare all thefe Drinks, 
fince Nature had farnifhed them wich onethat . 
is much more wholfome, and fufficient for’ 
the ftrongeit and moft vie? ous Animalsin the 
World. 
We “thal not trouble our. felyes hwith en- 
ring. ‘upon an exact detail of all thefe Drinks, 
ut we fhall particularly {peak in order, of tho 
hat are mot In ufe among{t us. 
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ferentDrinks,that have been invented,cannot for- 


w ich are daily feen by the immoderate a of eis 
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Difference \ K j Ater varies much, according to the diffes 


Choice. 


- parts: It ferves for a vehicle to folid Foods,and 


Lt effeds. 


’ other Diftempers, The quality of Water, is 


Chia ENA SN At MR crea y PI ae ha, Ut TEEN sh gee be} kh bis ceuy oe es ied & 
SA Treatife of Foods: 


"Laftly, Water produces iach wholfome Effeéts if 


Ig fhort, if you drink too much Water, ic incall 
bers and weakens the Bowels, efpecially if the 
‘party be fafting ; for then it operates immed 


~ 


ic 


CHAP. L 
Of Water, 


f Li an 


ans 
2a * 


¥ rent places it runs through, and w ere 
it. hath undergone oe different alteration. ON J 


may fay in general, that that Water is mofe 


wholfome, which is light, clear, pure aud lime 
phid 5 that hasneither Colour, Smell nor Ta tes 
that heats, and quickly cools again ; and where. 
in Herbs and ,Pulfe, are quickly and eafily boil- 
ed: That Watér which has all thefe qualities, 
Digefts and .Circulates without oppreffing the 
Bowels. —-* “ce Oe rn 
Water cools and moiftens much; if you drir 
a moderate quantity, it helps Digeftion: 1 
quenches Thirft, removes and wathes away the 
impure and grofs things that ftick to the folid 


aflumes to.it felf, the grofs and tartarous Salts it, 
finds in its paflage, and the fame are evacuated 
with it, either by Urine, Sweat, or otherway 
us, thatits abfolutely impoflible we fhould pa 
it over filencen' i 4 hour oem ege Ba 

Water may produce ill Effects, either by drinks 
ing It to anexceflive quantity, or by-its’ quality. 


ately upon thefolid parts : It amay moreover b a 
the fame means, caufe the Dropfie, and ma ny 


L ria ali 


Q ath 
: Bi 


fn se? 
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alfo very often pernicious; for ifit be too cold, 
it maycoagulate the Liquors of the Body, and 


ftop theitGourfe. In the laft place;Water accord- 
ing to the various alterations it fuftains in the 
Earths, through which it paffes, and the diffe- 
rent Principles it’s endued with in the fame 
Earths, may varionfly alter the Humours, and 
‘caufe feveral forts of Difeafes, as we often find 
itdoes; of which we thall {peak moreat large 
mnéreafter.°- ! | , 

Water with the Chymifts, isa paflive Prin- Water « 
ciple: That which we drink is not fo pure, but Pagve | 
‘that it {till contains fome other Principle mixed 77"? 
withit. However, the lefs it.contains of other” 
Principles, the better it agrees with thofe who 

‘enjoy a good Wealth, and thatdo not drink 
Waterforacure. As for thofe that are indif- 

pofed, there are feveral forts of mineral Wa- 

‘ters, that have had wonderful Effects in feveral 
Difeafes, by reafon of the minerals which they 

‘have diffolved in the Earths, thro’ which they 

have filtrated. : ET 
- Water’agrees at alltimes, withany Ageand rime, Ae, 
Conttitution ; but in a greater quantity with «4 Coajti- 
facivas are of a bilious and melancholy Temper," 
than with thole that are Flegmatick and Sane 
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REMARKS, 


4 W Ater is’ Liquor we little elteem, becaule ’tis very 
~ NY~ common; but ifwe were to comider the great Be- 
nefits produced by it, we fhould value it more’ than aa 
infinite number of things, which tho’ very rare and prec 
ous, are not for their ufefulnefS to be compared with it, 
“In fhort, nothing without Water could be elaborated in Na- 
ture; no fermentations to be wrought withoutit 5 for the 
active Principles of mixed things would be fo prefled upon ~ 
one another, that they could not firetch themfelves, nor 
‘be fufficiently dilated ; from whence it would follow, that 
- ¢hofe mixtures could receive no increafe. Without Water, 
the volatile Salts of thofé mixtures, being not well attem- 
- pered nor held in, weuldalmoft all fly away 5 from whence 
Mare? ath aka: a . he” 
ks 


Shaina Se? SR ‘ : ‘ ae LEN. N Senate a ee 4 
e) ei we h ar Bs dou memes vn eS ci, Me NE MP 
Res hhg ae Shalem y - AS nay i ; ee he 
a ( y ‘ t " ~ ae hy 
ist P MY E% is af ive HS 
' ye 


~Hrees that 


<p 


: es . | the God of Nature forefeeing the continual aad’ indifpenfi- ” 
iG ble need we have of this precious Liquor, has left no- 


| Rain: Wa. Rainwater, and efpecially that which failsto theSou 
Hf in the Spring and Summer, is by many People prefe 


se | iesereinkave i attive than common Water, and therefore 


Prevents Dee Cage Naat ia ey x 


‘the total deftrudtion of fach mixtuires, fall follow ih 

ry {hort time after. Laftiv, without it Animals would di 

. | “Thirft, the Sulphurs would take fire, and the frame of Na=) 
ture be confumed by the heat of the Sun; for which Reafon,. 


‘part of the habitable World without it. - a 

Water being rarified by the heat of the Sun, is itfe f 

ag far asthe middle Region of the Air, where ’tis for fome 

"time detained in the Clouds by the Wind, after which it, it 

falls down upon the Earth in drops of Rain, from whence it 

. runs into Rivers, Lakes, and feveral other places ; and by 

+ © this means, the Fountains and Rivers are pated with a 
uae certain quantity. nD 

Tho’ we have faid, that-Rain “fapplies Rivets and evra 

Other places with Water, yet we mult not affirm upon se 

Score, that tho’ it fhould not’ rain at all, we fhould: have no 

’ Water ; for they never wantit‘in Egypt, where it very re e 

dy. Rains. The Nile by its vaft length and overflowing by 

» | Waters all the Country, and fupplies it with this Liquor 

Indeed, the Nile receivesits Waters from several other Ri 

vers, which yet in all likelihood, had’a good part of chelel 
Waters at firft from Rain. 

» Nature Operates ftrangely, by the different ways it ta ef 
£0 furnifh many. ‘places with Water; very good Er oriandl 
tell us, that in feveral places there aré Trees of a vaft big: 
nefs, which yield pure and limphid Water, which continu 
ally drops from thefe Trees, and waters all the Neighbour- 4 
hood : They pretend alfo; that thele Trees are not to bey: 
drained ; for if you take Thirty or Forty Pitchers of Water 
: from them, they will prefently have the fame quantity” a 
the room of it; ‘as they had before: Some moreover’ 

faid, that one Tree hath yielded as much Waters as hath 
fufficed Four Hundred Horfe. : 7 
It's faid, there isa Ttee in the mid of an Ifland, i in \ 
the. Avlanrith Ocean that yields plenty of Water toall | the “\ 
‘Yflanders; and the Reafon given, for it, is this, that tere 
appears always a Cloud upon this ‘Tree, which wateys 
its Branches, and makes Water drop from it continually. _ sf 


yieldWater. 


a 


4) before che rest becaule titay fay with Aypocrares: phe: 4. 
that+ is) is puret, ° ‘and:better qualified by the: heat 
of .the Sun, thaiothér, Water. Indeed, Rain-water may yo 
have-parts that hire fomewhat finer than others ¢ it has allo; | 
jume of the acid Salt ia-the Airin it, which renders i it f 


3 “Us preferr’d by Caymifis before the other, in the natai 
| of ad eign ‘ Bat as Reis water ae not frequently P 
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take of too many Impurities, which, it meets within ches e3 

) Air; 1 cannot think the ule of it can be altogether whole 

‘fome. On the contrary, 1 amof Opinion, it’s not to be 

/ufed but in fuch places where the Air is commonly pure and 

) Serene ; and that even before ’tis drank, it werebetter to 

have it always Diftilled, by which it would b? rendred 

lighter, and freed from many impure and grofs matters, 

with which it might be incumbred. rhe AN as 
_ Snow, which as every Body knows, is nothing but frozen. snow and 
Rain. yet differs from it: In fhort, rain contains foft, pli- ce. 
Pant, ilippery and flexible parts; whereas Snow, tho itbe 

thawed, yet retains round and hard parts. Ajpocrares in 

his Book of Air, Water, Sc, very muth condemps the 4 \ 
ule of it; faying, chat ail the Waters made of Snow and 

© Ice are pernicious, and. are never reduced to their priftine 

Sate. Several Phylitians follow the fame Opinion, and 

) think that thefe Water: confifting of round, hard and grofs 

@parts, as beforelaid, do choak up the Fibres of the folid 

) parts, binder Digeftion, injure the Stomach, caufe wind 

vand crudirics, provoke Coughing, hurt, the Breaft, coagu- 

Jate the Liqsors, opprefs the Spirits, and produce many. 
_.other ill Eifetts. BE Sie 
» Asfor myfelf, I think the ufe of Ice. may fometimes be 

‘proper in fome Countries, and for certain Conftitutions,  — 
provided theyhave prudence and moderation in the ule of Th ae 
it. But in general, I docondemnit asperniciousinour = =i fC 
temperate Climate ; and the Reafon is, becaufe it ufually 
produces more ill than good Effegts, Befides which, if what 
eh Qperraies fays in hisOne and FiftiethA phorifin of theSecond 
» Section be true 5 that “cis dangerous to heat, cool, or make 
‘a Commotion all one fuddain in the Body, let it bedone 
which way it will, becaufe every ‘thing that is exceffive, is 
an Enemy to Nature, why fhouldany onerun the hazzard 
in toe heat of Summer, of liberally drinking thefe Waters nae 
ywhich are exceliive cold, and hrow the body allon a fud- 4% 
dain, into a quite different ftate than it was in before. | 
+ Thus indeed we daily find Diftempers arife,.which thro’ 
‘their extream maligni:y, ofter prove mortal: But People 
/ for all this, willnot take warning ; and moft Menhad rather 
\run che. hazzard. of their lives or health, than be depri- 
ved of the Pleafure of drinking out of Ice. Again, if they 
were content to drink their Liquor when pretty cool, the 
“bad Accidents we have fpoken of, would not be ‘focommon; 
shut beiides that they make their Liquors as cold as they 
can, by putting them in Ice a long time; they do alfo put 
fome of it into the fame Liquor, that fo if it be poffibleit 
/ May acquire 4 more confiderable degree of coolnefs,i and 
{wallow upd both together: The jtaléans and Spaniards do. 
‘ » i the fame ‘thing, and tho’ the ‘heat of their Couatry, 
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_ which is much greater than ours, does allow them to make | 
wie of thofe forts of Drinks morethan we; they do however © 
many times. pay for. this fort of pleafure, with the. lofs of | 
theirlives, which in my Opinion, is to buy Repentance too 
dear. We have inExample here of in Gomgagues, Duke of © 
Mantua, who according to Bryeurinus, Lib. 16.de re Cib. ty 

_g. died with drinking out of Ice. f a 

-” Some Authors pretend, that the ule of Iceis very whol. | 
fome; and Pifanellus among{t others, endeavours to prove 
the neceflity of it; becaule “tis faid, that before the ufe © 
of Ice was introduced into Sicily, as the ‘Natives lived in a7 
very hot Air, theywere every year liable to malignant Fe- 
vers, which {weptaway a world of People, and they affure © 
us, that thefe Feversceafed, upon the ule of Ice being © 
introduced amongft them; after which, according to an | 
exaét account that was taken, there. died a Thoufand Peo: ” 
ple lefs every year than before, in the Town of Meffina 3 
and this gave occafion evento the commen People, to lay 
up every yeartheir ftore of Ice, that they might be kept > 
free from thole Difeafes they were fubjett to before, as” 

- muchas they did Bread, and Wine = 

We agree with Pifanellus, that the ufe of Icemay bey 
wholfome in hot Countries, becaufe the Air being very = 
. much heated with the Sun Beams, the Body requires a Lie| 

quor that can ftop the violent Motions of the Humours, 7 

and make them a litle ofa thicker Conliftente: But if | 

ae does not from thence follow, that the ule of Ice is equally 
: proper every where. On the contrary, I am of Opinion,) 
it may in our Climate be the caufe of thote malignant Fe “a 
vers, it keeps the Sicilians free from 3 and the Reafon is,’ 
becaufe otr Humours having, not fo rapid and tumultuous: 
Motion, as thole of the Sicilians, the Ic does fo operates 
upon them, fo asthat they are much more eafily congealed, 7 
‘Moreover, as we live ina more temperate Air, we require 

no other than moderate Foods, which keep our Liquors in 
their juft Fluidity ; for ifthey become either too grofs, of 
too thin, they may caule djiferent Difeafes. oe 

Spring-Wae Spring Waters are ufually clear, pure, and clean ; and 

ters ~~ the Reafon is, becaufe that having been filtrated thro’ the” 
Earth, they.arecleanfed andfreed from the grofs matters” 
that might be contained therein, and hinder their Limphi- 
dity. Thefe Waters have different vertues, according te 
the different alterations they undergo in the Earths the 
pafsthro’: In thort, thofe which we commonly ufe, have” 
all the qualities of wholfom Water; others running bes 
tween very cold Stones, are raw, and have fome parts 17 

them,that make them of a Condenting Nature, apt to caule” 

“Stagnations and Obftruétions ; to breed the Stone, Scufe 


J 


wey, Cattarhs, and feveral other the like Difeafes, = 
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OR It’s well known, that there is’ Spring-Water in divers Spring. 

_ places, which tho’ it be clear, will yet petrifie thofe things Water 
_ that lie for fome time init ; as'Wood, Fruits, and parts of that petrz- 
Animals, I believe that comes to pa(s, in that thefe Waters fies the Bo- 
_ containa very coagulating Acidity inthem, which being dies threwn 
_ united to the Earthy and Stony parts, that it had diffole into it. 
_ ved bythe way, thefe two Bodies nicely ftop up the Pores, 
_ of what is thrown into the Water, and make itasclofeand 
_ hard asa Stone. Ovid in the stb. Book of his Metamorphofis, 
af makes Pythagoras {peak of this Phenomenon: Thus, © 


Se 


-——- Flumen babent Cicones, quod potum faxea reddit 
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Befides Spring-Water that petrifies other things that Water pe- 
are thrown intoit, there are thofe alfo, which without trifying of — 
_ the help ofany other matter; petrifie of themfelyes: You Helf. 
" may fee in the Grotto of ‘4rf in Burgundy, fome Waters” 
\ that turn into Stone, as foon as they faii upon the Stones 
_ where they ftand ft. A certain Author relates, — 
_ that there is near Clermont in the Province of Auvergne in 
| France, alittle Brook runs out of a Rock, whofe Water in | 
_ aDayand a Night, is turned intoStone : This Water kills  - 
| thofe that drink of it, and if you receive it intoaVeflel, it 
| affumes the form thereof in petrifying : Moreover, they f 
_ fay, that in fome parts of Panu, they build their Houfés - 
with a Water of this kind, after ’tis petrified in Molds 
"prepared for that purpofe. It’s ftrange, that all thefe 
_ Waters, while they run, are very clear and limpid ; but 
b, as foon as they ftand ftill, they become hard and darkith. 
__ if I may be allowed the liberty to guefs at the reafon 
"of it, thére is in thefe Waters a very confiderable quan- 
' tity of thofe congulated Acids, united with the earthy and 
_ ftony parts before-mentioned : Now thofe’ Acids being, 
dragged along by the motion of the liquid Parts, that 
continyally rua, -they could not get any afcendency over. 
_ the Water, becaufe the progrefiive motion of the Torrent 
_ oppofes the fame ; But as {oon as the Water comes to 
‘Wand fills thefe fame Acids operating then upon each 
_ part thereot, clofely flop up the Pores, and withftand 
_ the free Introduétion of {ubtil matter, of that of the fecond 
~ Element, and of Air; from whence it follows, that the {lip- 
pty and flexible parts of the Water being no longer agi~ 

tated, by a more fubtil Matter, by reafon of their too 
© ftri& Union with the grofs Parts, they muft condenfe and ‘ 
), at laft become dark, becaule the Rays of Light can ho | 
_ longer pals there in a dire& Line as before. | 
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_Warersthat Y's (aid, that the Waters of a certain River in Thrace, 


 canfe will intoxicate People as Wine, does, whichis proved by 
_ Drunken- the following Verle = : se oe aa ee 
aud aliter tisubat, quem fi mere ving bibifer 


This Effeét may be wrought. by fome fulphurons, bitu- 
mingus, and volatile Particles, which thofe Waters cone. 
tain, and which flying into the Head, hinder the regular — 
motion of the Animal Spirits, and agitate them: to and = 
fro, with Violence, and without Order. = = 

/ I fhould never make an end, fhould I mention a great © 
number of ftrange Phenomena’s, which are afcribed to the 7 
Waters of feveral places: Pliny affures us, there isnothing 7 
in Nature fofurprizing, as what he obferved upon thisoc- — 
calion, and amongft the many forts \ which he and others - 
Zive us an account of,on this Subjeé ; there are fuch extraor- 
»- dinary, ones in that number, that indeed are incredible: — 

_, And therefore, I fhall fay no more of them, ‘for fear of being 7 
charged with dilating too far uponthings, which perhaps | 

/. ‘were neverinbeing. However, I cannot forbear mention-_ 
Ing one which fome Perfons have related tome 5 and that” 

waver thar 18, that there is iaNormandy a fort of Water, wherein if you — 
cure Fools, dip, Naturals feveral tities, they fhall be cured of their In- > 

j ‘ Armity; 1 will not affert the matter of fact, but thofe that 

will, Mav try che Exper ety i 2 
' It’s impoflfible for me inthis place, to fpeak of mineral” 
Waters, that being too copious a Subjeft, andrequires a 


~ 


particular Subject. . ah E. 
River-Wa- _River-Water in my Opinion, is the bef and wholfomeft ” 
ter, Ot allothers, becaufe’tis in continual Motion, and is heat-! 


ed and corregted by the Sun, which opérates upon it, with 
More force and freedom, than upon any other Water. In-7 
deed, itis not always fo clear as Spring-Water ; but if you | 
let it fettle, it will purge of itielf; Moreover, you are toy 
chufe that Riyer-Water, which is remote’ ‘from great: 
Cities ; for that near {uch places, is ufually full of the Im-) 
purities of fuch places: The Waters of the Seége, contain) 
a little Salt, which makes them laxative and foftning. 
‘Country. People, when they firft come to Paris, feel the! 
effeét ot it prefently, for it ufually purgesthem, after they 
have drank of it. | ia a Ca 
i have weighed the Water of the Seine, in a fine Areo= 
"meter, invented by Monficur Homberg, of the Royal Acade: G 
mie of Sctences, and found itas light as any Spring-Watet ; 
tho’ never fo clear and limphid. OS he 
Eymology, Water in Latin, is Aqua, qua a qua vivimus 5 for with=" 
our it we could not live: or,elle, quaft @ qua [unt omnins be- 
ns ‘ ; . ; ‘ y | “ cau. wy 
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) eanfe it makes up part of the compofitionof all Bodie;  ~ 9 
» Some Philefophers, ftich as Thales and Vanhelmomt, have 
) pretended, thatall mixtures have their Nourifhmenc; and. “ 
| gtowth, from nothing elfe’ but Water: Butthis Opinion, Rae 
‘is not altogether likely. Sealiger rejects the Etymologies . 
/ wehavegiven of the Word qua ; and Ifidorus Liv. 20e0rig. 

 ¢, 3. will have it to be, exeo quod fuperficiem habeat equalem, 

_ becaufe it has aneven and {moth furface. 4 
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Of Wine. | 


* Pp Here are feveral forts of Wines, which Difference 
. [ differ in Colour, tafte, fmell, andconfi- 
' ftence; as they do alfo according to the Grapes ss 
|) they are made of, the different Climate, either — | 
/ where the Grapes grow, according as the Grapes 
) are more or lefs ripened by the Sun, and ay 
_ iaftly, according to the differeat Fermentations, ok 
) the New Wine undergoes. The Winesmoft | ~ 

M ufed, are the White, the Pale, and Red: You Choice -— 
| are to chufe that which is fine, tranfparent, of - 

+ a-good colour, not toonew, of apleafantand .~ 
© pungent Tafte,, and agreeable fimell. The: 9) | 
» School of Salernum, gives us the-marks of good } 
_ Wine in feveral places, as in this Verfe. ae Ne 


? = 


a Vina probantur edore, fapore, nitore, color,” 

in ay : : ie , . we Pig . 

» Again, ; Z | ae int 

a.) oy . “3, te ‘ it) ‘ 

| Si bona vina cupis, quinque hac laudantur in iltis : 

‘ . . ee Fo. . " a 8 cr ; ? 

| Foertia, formofa, & fragrantia, frigiday frifca. 

4 Laftly, take thef6 Lines: 09 egy 8 

‘a Vinum fit clarum, antiquum, fubtile, maturum, ap 

Ac bene dilutum, falienss moacramine Jumptum. © ee 
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986 8 A Treatfeny Foods. 
_ Good ef- Wine moderately drank, fortifies the Sto- 
_ £45 mach, and other parts of the Body, helps Di- 

ae - geftion, increafes the Spirits, heats the Imagi- 

nation, helps the Memory, gives vigour to the 

Blood, and works by Urine. 09 at re 

 Meffes, | Wine drank to excefs, heats too much, cor- 
_- Yupts the Liquors of the Body, intoxicates, 

| and caufes many pernicious Difeafes ; as Fevers, 
-  * Apoplexies, Palfie, Lethargy, and the like. ' 
 Analyfis of If we fhould make an exact Analyfis of Wine, 

Wine - you may quickly extra much Spirit from it, 

_ which is nothing elfe but exalted oil, united with 
fome volatile Salts: After this, if you proceed 
with Diftilling, you will have much Flegm 
from : itNext come the Acid Spirits,of the Effen- 
tial or volatile Salts of the Wine, diflolved in 
that of the Flegm. Laftly, you have a little 
black and ftinking Oil, which may be feparated 

_ from the Acid Spirits, with brown Paper, for 
the Spirits pafs away; and the Oil being teo 
thick, remains on the top.. At the bottom of 
the Veffel, you have a Mafs, confifting of much 
Alkali Salt, and Earth: The Alkali Salt,” 
may be drawn off by Lye; It’s like Salt of 
Tartar. ingles | ; 

Time, Age, ‘Nine moderately drank, agrees at all times, 
andC onfli- with any Age and Conftitution: In the mean - 
ise yar time, it’s generally not fo wholfome, for young — 

Men of a hot and bilious Conftitution, as for old 
People, and thofe that are of a flegmatick, me- | 
lancholy, and fanguine Temper.. ! 4 


| ONE RE MARK S. Ae 


Wie the Grapes are full ripe, they gather them, | 
‘¥Y V and then prefs a {weet and pleafant Juice out of 
them, that hath nothing fpirituous init: This Juice we” 
Mift. call Muft, orfweet Wine; and the Latin ofit, is Muftum, 
quafi miftum, quoniamin illo omnia fant confufa; becaufe, all ¥ 
Erymolegy. its partsare yet in great confufion: But when it ferments, | 
and is become Wine, itsgrofs parts have been precipitated ‘ 
to the bottom and fides of the Vellel ; and ics Spirits pr. ; 
x RN aa thes © 


“at fall liberty, make the Liquor pungent, clear, and fpiris 
' tuous. , ft , aL 
We are alfo farther to obferve in this place, that when 


Spirit fromit, but only a grofs Oil, whereas whenit has 
“fermented, you have an inflamable Spirit, which is nothing 
/butthe Oil of the Muft, which hasbeen broken, attenua- 


ted and made volatile, by Fermentation. | | 


this Juice has not fermented, you cannot Diftilla drop of © 


_ From hence we may fee, that the Principles of Grapes, 


“undergo a confiderable alteration, by Fermentation, and 
that Wines may differ very much, according as thefe Prin- 
“ciples may be more or lefs attenuated and broken; of 
Which take thisExample. The Wines called by the French, 


‘i 


“in order to make part of the humidity to evaporate, after 
which they Tun it, and leave it there to ferment. But 
you are toconfider, that the fermentation it then under- 
goes, is but imperfect, becaufe part of itsFlegm, having 
“been taken away, its Salts are not fomuch extended, as 
“they ought tobe, inorder to a& withfo mach force upon’ 
the Oily parts ofthis Juice. From whence it follows, that 
thefe fame Oily parts, being no more than halfrarified, — 
and fill embarafing the pungency of the Saits, with their 
“gtols particles, the Wine is become but half {pirituous; 
“and ftill retains part of the {weet Tafte of the Muft. 


i) 


"they vigoroufly divide and attenuate the Oily pasts, with 
“their fabtil points, and reduce them almoft all into Spiric; 
~which isthe reafon, that our Wines are pungent, and have 
almoft loft all the {weet Tafte of the Muft. | 
» it happens alfovery often, that there being too great a 
“Quantity of Flegm inthe Muft, it does not ferment enough, 
nd the Wine is {Wbje&tto grow thick ; the reafon is, be- 
" caufe the Salts have been too muchextended, and weakned : 
“by the Watry parts; and confequently, they could not ope. 
‘Fate {0 ftrongly upon the Oily parts of the Muft, whick 
Will remaining grofs, confequently makes the Wine 
_ Fromall thele differences, we may conclude, that there 


other Principles, to make the Fermentation of the Muf 
iis of 3; and as often asthereis either too much or too 


ittie of it, the Fermentation muft needs be imperfeét. 


In order to make White-Wine, you put the Juice of the pire. 
“White Grape, feparated from the Husk or Skin of the yp 


Benes: inte @ Fat tofermeat; On the contrary, when they 
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‘the Salts, being {ufficiently extended by the Watry. parts; - 


_muft be a quantity of Flegms proportionable to that of 
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Vins de liqueur, are ufually made by putting the Juice of Pins de lie 
‘the Grapes over the Fire, after it hath been preffed out, queur. 


| Weprepare our French Wine, quite after another man+ French 
pmer; welet the Muft ferment with all its Fiegm, and then Wine. 


18. - 


make Red 


- influence, are not fo Spiituons, and foon grow fowr, | 


In fhort, the Air being much moved, not only gives the’ 


_to extend and diftribute icfelf, the, more ealily into all the” 
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Mufcadine Wine, ismade after this manner: They let) 


made Piiny fays, tot vind, quot agri.. We may fay, in ges 
neral Terms, that the bef, moft fpirituous, and well ta- § 
fied, are thofe produced in hot Countrics, becaufe the 
Grapes there, are more ripened, their Principles. better @ 
digefted, and laftly, receive a greater quantity of Sule” 
phur out of the Earth. On,the contrary, thofe Wines” 
which are made in Countries, where the Sun is weak in its” 
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There are foe Wines that will keepa long time, be-3 
caufe their Principles, are in a juft proportion one to ano-” 
ther, and even inakind of equilibrium; there are others on» 
the contrary, that foon turn, and are eatily corrupted 5” 
there are two forts of Caufes that may produce this Ett | 
Tmean External, and Inierna. OV 

-The External Caufes, are either the exceflive, hea 
which caufe the Spirics of the Wine to evaporate, or 
great cold, which opprefles and bears down the Spirits of F 
the Wine to that degree, that the tartar coming afterwards, 9 


Liquor, foon fowers it. “Thunder, and whatever elle may 
caufean extraoMinaiy motion in the Air, is allo capable of% 


Z 


effecting a confiderable change, in the Nature of Wines 


Spirits of Wine a greacer facility to feparate themlelyes” 
from the Liquor, by the motion it Communicated to thems 
but ic alfojumbles, and fo vigoroufly agitates this fame sit 
quor, that the Tartar which had been precipitated to the” | 
bottom and fides ofthe Tun, mixes, afreih. with the Wine, 
and fo fixes, and binds up the veft of its Spirits. They ” 
endeavour to prevent thefe Accidents, by putting the Wine = 

ee Se Re coe 
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ae OF Wines ess 
» into Vaults, where it is not fo much expoled to the Inju- nat 
Ties of the Air, as it was throughout before, but thele ik 
_ Precautions have fometimes no fuccefS. 
As for the internal Caufes which make a*confiderable 

change in Wine. I fhall mention fome of them here, 

which we know can be well enough remedied 5 butt it. 
were to be wifhed, in purfuieg the Methods for doing 
_ this, and bringing Wines, as I may fay, te health again, 
_ they do not take ic away from thofe that drink it, by thole 
_ pernicious Drugs they mix therewith. : 

Wine, fome time after Fermentation, continues fouls >. 

_becaufe the feparating of their tarterous parts, has not 

been compleated : It alfo happens very often, that when | 
_ Wines have not been purified enough at firft, that they 
| willafterwards undergo a new Fermentation, caufed by the 
fame Spirits, which ftruggle to difengage themfelves trom ; 
the grofs Tartar that do:h detain them : But in thele 9 ~ 
_ Fermentations Wine.becomes fometimes. thick, fometimes 
eager, and at other times they alfo lofe either their agree- 
_ able Smell, Colour, or Strength. | 
|. Ofall the Ingredients ufed to recover them, there are 
fome which do very little, ifat all, affeét Health, fuch as 
| Water-glew, the Whites of Eggs, wholeand found Grapes, 
| Paper, Lees, Tartar, Honey, boil’d Wine, Sugar, Marbie 
| and Alabafter pulverized : But there are others that I do 
“not care to mention, which are very pernicious ; and 
therefore we are not to think it ftrange, that there are 
fome Wines that very often incommode us. Hear what. 
| Pliny {ays upon this Subjeét : 


Ee 


My 
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| Tot veneficiis placere cogitur, © miramur noxium effe vinum. 

Hy " p Oty : . r 

_ - The good Effeéts produced by Wine moderately drank, . 

proceed chiefly from its fpiricuous Principles, which help 

_to digefil Foods in the Stomach, by imparting a fweet and 

“moderate heat to that part, by attenuating the Aliments .. 

vit meets with there, and ferving them inftead of a Vehi- 

cle; thefe fame Spirits being conveyed into the Mals of _ 

“Blood, receive and impart a greater Force and Aétivity 

‘toit, and being come to the Brain, they make way 

for fine Thoughts, help the Memory, augment the Ani- 

mal Spirits, and thereby help: the Brain to difcharge. its 

Funétions with the greater Freedom. Laftly, thele Spi- 

‘Tits being difiributed into all the parts, make them more 
ftrong and. vigorous.  * | : | 

| As there are a great many different kinds of Wine, eve- _ 

ty one of them doth produce certain peculiar Effects, ac- 

cording to the different difpofition of its parts: For Ex- wWie= 

ample, White-wine paffes fooner throvgh, and mute ¢a- wines 

. a a 
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fily gets up into the Head ; not that it has more Spirits. 

than Claret, or pale Wine 3 but becaufe that having lefs 

* Tartar than they, its Spirits at gale more at liberty, and’ 

can more eafily raife themfelvess™ iets tt. | 

Claret. Claret, of all other, is generally the bef Wine, for all | 

Conftitutions ; and the reafon is, becaufe it contains’a fuf-) 

ficient quantity of tartarous Parts, that make it lefs heady, 

Pale-wine, and inore ftomachical than White-wine. As for Pale-wine, 
it’s a midling fort between the Red and White 3 the fame’ 

is made of Grapes of thé fame Colour, or elfe by mixing | 

>. White-wine with alittle Red. ge 

Vins deli. That which the French call Vins de liquor, or fophifticas | 

queure ted Wine, is not nfed fo commonly at Meals, nor in fuch >| 

great quantity as thofe before-me itioaed: However, if it | 

be drank moderately in the Morning, or after Meals, it | 

© may be wholefome.” It fortifies the Stomach pretty much, | 

becaufe that being naturally glutinous, it continues longs! 

in that part, in order to produce this good Effeét. Bia 

Galen will not allow Children to drink Wine, till they | 

are eighteen Years of Age, and there is reafon for it 5 

for this Liquor caufes exceflive Fermentations in their Hu-- 

mours, which cannot be effe€ted, bat that the folid parts | 

which are ftill weak in Children, muft undergo fome Al+ 

teration : We may allo fay, that thefe Fermentations do. 

in fome meature deftroy the firft Foundations of Life, and | 

not only fhorren People’s Days, but often times make them 

eld before their time, and bring on many Infirmities 7 

Galen, however, approves of old Men’s drinking of Wine, 

provided they take it moderately, becaufe they ftand in’ 

need of fome Liquor to ftrengthen them. os ‘ae 

Drunken- If Wine moderately taken produces many good Effedts, | 

nefs. as already noted, it alfo produces many bad ones, when 

uled to excefs. In fhort, it’s volatile and exalted #Princi- | 

ciples alcending plentifully into the Brain, and flying up. 

and down furioufly, and wichout any order, diforders aif | 

~ the Occonomy of that part ;-and hence it is, that drunken | 
Peopleare furious, fee double, and are in a degree of Mad= 

nefs, becaule of the irregular Motions of the Animal Spi- 

‘rits: They continue in this Condition, till the volatile 

Principles of the Wine is diffipated through the pores of the 

Cranium, of confumed by fome pituitous Humour they ~ 

meet with in the Brain, or that has got thither by the 

help of the Spirits even of the Wine : Now it) is, that 

Sleep comes on, which continues more or lefs, accordir 

as the Spirits have been embaratled detained by. 

Humour that is more or lefs heavy and vilcous : AmEx 

ample of which, we have ia that als Vin de Liqueur, be | 
er 


| 
{ 


a {weetifh Wine that is fophifticated ; and feveral oth 
. Liquors we fhall {peak of by and by, which containing f 
' -_ 1) 
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much vifcous and gtofs Matter in them, caute People to 
be longer, and more dangeroufly drunk, than common 


Wines do. 


that do alfe caufe it, or at leaft produce fomething in us, 
that is like enough unto Drunkennefs. | 

It’s obferved, that Bread made of Tare caules pains in 
the Head, Giddinefs, SleepinefS, Drunkennefs, and fome- 
times Ravings. » , : 

| _ There grows a Plant in the Jndies, commonly called 
Datura ; but by the Spaniards, Duroa, by the Arabs, 
Burlatoria ; and laftly, Marona, by the Turks and Perfians. 
This Plant is a kind of Stramonium: Tt’s Leaves are like 
_ thofe ofthe common Stramonium, but more indented, and 
of an unpleafant Smell. Its Seed ~produces furprizing. Ef- 
Hfeéts ; for if you fwallow half a Dram of then’, it will not 
nly make you drank, but alfo mad for a time, during 
owhich you either laugh, cry, or dance ; and if a large Dofe 
of this Seed fhould be taken, its poifonous. bs aati 
_. it’s faid, that in thofe places where it plentifully Zrows, | 
‘oofe Women give it their Husbands; in order to make ® 
them for fome hours delirious, during which they can do | 
what they plgale without danger ; for when this Seed is 
aken by the Man, he neither underftands nor remem- 
bers any thing ; neither does he come to himlelf, till the 
Atrength of this pernicious Drug is wafted, at leaft unle(s 
he dip his Feet in Cold Water. 


‘Story of fome Seamen, who having found, in an Jfland of 

he Indian Ocean, fome Plumbs of a curious Colour, and 
“excellent Tafte, greedily eat of them; but they paid dear. 
Vy for it, for they prefently fell into a kind of Raving, fo 
‘as that fome of them-did nothing but Rail, others Cry, 
while others Danced. Erte Py 
_ There grows certain Drugs in the Raft, with which they | 
“make themfelves Merry and Drunk, and fall into a pléa- 
fant fitof Raving for fome time: They are fo accuftomed 
© the ule of thefe Drugs by a long. Habit, than they fan- 
cy their jives muft be ComfortlefS and Unhappy without > 
them. The indians and Perfans have their Bangye ; the. 
Egyptians their Bofa, and the Turks their Opinm. 


diam Viant almoftlike unto Hemp3. buc. its Seed is fmal- ; 
ler, and not fo. white: They pound the Seed and Leaves - 
of this Plant, and with Musk and Spices make a fort of 
a diene Me Q 2 LAT oR ae OE 


Pa =i : be 
/ Drunkennefs does not proceed only from the immoderate The folid 
‘ule of {pirituous Liquors, but there are feveral folid things Caufes of 


Datura, 


) Father du Tertre,in his Natural Hiftory of tbe Antilis, men- AFlefh the 
tions a certain Fifh, which, if it be eaten, will make Peo- makes Peo- 
ple Drunk, as Wine does, eae ple drunk. 

_ Mundy, a London Phyfician, tells us an extraordinary Hiftory. 


' Bangue, in Arabick Axis, and Turkifhh Afareth, is an In Bancue. 
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Comfits of it, which the Perfiansand Judians make ule of 
to provoke Venery, and create an Appetite : When they 

would fleep ealily, forget their Cares, and ‘filence their 
Pains they mix fome4recca with this Comfir,the fame being 
is not vet ripe, and alfo a little Opium: This Com pofitio: 
is much valued in all the parts of 4fa. oan 

Bofa. The Bofa, fo much efteemed by the Arabs and Egyptians 

is a Compolition made of the Leaves and Sced of Bangue, 
pounded and mixed with the Flower of Tare ; labouring 
People, and thofe who are to be expoled to fome danger 
have recourfe to this Compotition, becaufe it makes them 
forget their Fatigue, takes away the Senfe of Pain, and. 
will not allow them to flick at Danger. Thofe that take 
it are ftill and quiet for the {pace ef,an Hour ; thea 
they grow fad, and as it were Naturals, and at length 
fall afleep : But we are to obferve, that al] the time they. 
are afleep, they do nothing but dream of ftrange things, 
and have very agreeable Ilufions. sh eh 
The People of Madagafcar dry the Leaves of Bangue, 

and {moak them as we do Tobacco : Bangue taken in this 

® manner works a kind of Delirium in them, wae hee 
are mach pleafed, There are feveral other narcotick 
Plants that produce the fame tffeét, if inwardly taken = 
They are fo uled by fome People, who af€ really made. 

| drunk with them. | | | ian 

Opium. ‘ Opium, called Afron by the Arabs and Indians, is a gum- 
my Tear, or drop that comes from the tops ot the Egyp- 
tian and Grecian Poppy ; but we meet with none of this 
fort in Europe, becaufe the Turks keep it for themfelves 5 

Mesoniun, but they fend us Meconium inftead of it, which isa Juice 
extracted from the tops and leaves of Poppy, and hati 
nothing near the Vertue of Opium. i 

Every Body knows the narcotick Nature of this Drug, 

' which if taken in too largea quantity, oftentimes kills the 
Party 5 however, the 7urks are fo uled to it, that y 
can every Day take halfa Dram, nay a Es of it with 

- out any Inconveniency 3. whereas the Europeans, who ar 
noc accuftomed to ir, can {carce bear above one or two 
Grains. Ff. Frugofes tells us of a certain Indian, who one 
Day took above an Ounce of Opium 3 and that though he 
feemed to be lumpifh, and more heavy headed than ont 
nary, yet he followed his Bufinefs all the Day, and th 
very: freely. | Soy ae 
The Farks efteem Opium very much, becaufe it remove 
their Troubles and Inquistudes, makes them undaunte : 
in War, and quiet and free from difturbances of Mind in 
taine of Peace ; however, We are to oblerve, that thole 
who daily take Opium will at length become dull, ftupid. 
_ and weak; and jhat thofe’ who difcontiue the wle of it 


after their having been much accuftomed thereto, fallin- 
to an incurable Languifhing, that terminates in Death ; 
and this fhews us plainly, that we ought to fhun the ma- 
king our felvesto be Slaves to certain Habits, that let us 
_turn-onr felyes which way we will, they'll be always per- 
_nicious to us. Pure | | 
There are feveral other Drugs made we of in different 

Countries, rather for Pleafure and Diverfion than Food, 
fome of which we fhall inftance in this place. | 
__ The Betra or Betels is an Ea/t-India Plant, growing like Betra.- 
Ivy, with long and creeping Branches, that twift them- 
{elves about any thing that isnearthem. The Leaves are 
“much like thofe of the Orange-tree, yet they are longer 
and narrower towards the ends, and ftreaked with Veins 
that are ofa bitter Tafte: The Eruit is like a Lizard’s 
Tail, having a {weet and aromatick Tafte ; but the Leaves 
of thés Plant are that which they like beft. Thef/ndians,both 
Men and Women, carry fome of them about them con- 
ftantly, and perpetually are chewing them ; but as they 
“tafte bitterifh in the Mouth, they mix them with other 
Drugs, as with Arecca, Cardamum, Cloves, or Oiftele 
'fhells only Calcined : They chew this Cempofition, and 
ithe firft Juice they {pit out isasredas Blood. It {weetens 
the Breath, itrengthens the Gums, fortifies the Stomach, < 
_and rarifies the Phlegin in the Brain. Be 
_ The Arecea is a kind ofa .all and ftrait Palm-tree, that. Arecct.. 
grows in divers parts of the Indies. Its Eruit is oval of ia 
the bigne(s of'a Nut, covered with a green Shell at firft, 
‘but afterwards grows very yellow as it ripens: When the 
Shell is-taken ott, the Fruit appears fometime half-round, 
at other times piramidical, and as big asa Filbert, which 
“being broken, is likea broken Nutmeg. You areto make 
choice of this Fruit when ’tis halt ripe, for then it hath 
a more narcotick and foporiferous Vertue ; whereas, when 
“tis full ripe, it is infipid, and not near fo firong. The 
People that live where this Fruit grows, dry it in the Sun, eg 
Teduce it to Powder, and afterwards mix it with Betra, ae 
calcined Orfter-thells, Lycium, Camphire,Aloes, and a lit- 
“tle Amber. They value this Compotition fo much, thatit 
may be had every wheres and: there is no Body amongft 
them, let his Circumftances be what it will, but he hath 
_fome of it in his Mouth < It blackens their Teeth,or makes 
them red, but they had rather they fhould be {fo ; and they . 
have that in common with feveral other Nations, whe °: 
-biacken them on purpofe, and fay, that the Teeth of th 

| Europeaus are ike thofe of Dogs or Monkeys... 


Tn- Cocce 


"Ff. Fragojus, already mentioned by us, fays, that the 
habitants ot Peru daily eat Leaves like thole of Myrtle, 
thet grow upon a little Shrub in America-called. Coca 2 
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"Tobacco. 


Etymology. 


but Tobacco is more “ufed for Pleafiire than for Health, - 
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is ear appeale’ Hunger, cafe Pains, and Bengt 
the Body. . he 

Tobatco is as much ufed by the Eom as the 
and Betra is by the Indians: The Ancients knew nettle 
of this Plant. It has feveral Latin ‘Names, as Tabacum : 
Petum, and Niéotiana. 

Tabacuin, becaufe it grew Plentifully in an America 
Hland, called Tabago. | f 

Petum, 4 w¢raw, extendo, becaufe the Leaves of Tobac 
fpread very much. 

Nicotiana, from the name.of M. Nite, the French Att 
baffador in ’ Portugal, who breught the Seed of it from 
thence, which a Flemming had prefented him with. 

There are three forts of Tobacco, which we fhall not ¢ e 
‘fcribe here, becaufe that is done at large in feveral Au. 
thors, to which we refer the Reader. It’s enough tokn y 

that all of them purge violently enough upwards and 
downwards 3 and being taken inwardly, are good again 
Apoplexies, Letharg gies, and feveral other Diftempers | 


Nature hath never produced any thing that in fo f ho 
a time became fo urtiverfally ufed as Pobacco 3 for as | 
as. this Plant came to be known in Europe, it was Be 
moft every where: Indeed, let it be taken which way 
will, whether fnuffed, {moa ‘ked or chewed, it’s very a 
trattive ; it tickles the Nerves agreeably enough 3 it fa 
tisfies the.hunger of many People, and refrefhes t them, a 
therefore labouring People will with a Pipe or two of ; 
bacco work a. long | time without being weary, or wanting 
any thing. Laftly, thofe who are uled to Tobacco a ( 
taken with it, chat they can hardly leave it. | 
When People firit {moak Tobacco, they generally 
much diforder in their Heads and Nerves; I mean, t ei 
Heads ach and {wim, and many times they are down-rig 
Drunk ; but when they have fmoaked for fome time, thele 
Accidents, to which they are fubjeét, ceafe < Tn the meai 
time, 1 muf fay the ule of Tobacco is noindifferent thing 
We know by experience, it weakens the Memory, attac! 
the Nerves, and heats much. I believe it may produc 
many Diftempers, or at leaft that it does not a little con 
tribute to give the moft cruel and dangerous Symptoni 
has may be: You'll know this matter much more tls 
a Se: dobut read thelearned Thefis, of Monfieur Fa 60 

firit Phyfitian to the King, upon the fubject of Joba 
wherein he proves, by folid and convincing Reafons, t rhag 
"tis pernicious, as "is “gtege uled, pie he 
z CHAP. 
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CH AP. _ iif. 
OF Finegar. 


“IHere are two forts of Vinegar, viz. the Kinds. 
_ = Red and White ; the firft is made of ; 
Claret and the other of White-wine: They alfo 
call White-wine Vinegar diftilled Vinegar: Vi- 
negar may aifo be called after various Names, 
a-cording to the different forts of Plaats that 
are infufed into it, as Rofe and Elder, Pink and_ 4 
~ Tarragon Vinegars, with many others. Chufe choye. _ 
that in general whch has a pungent, agreeable. 
_and four ‘Tafte, that has been made of good ‘Wine, 
_ full of Spirits, and a deal of Tartar. - TY Sti... 
- Finegar is altringent and cooling, provided it good ef- 
» be moderately ufed. It creates an Appetite, feds. 
helps Digeftion, allays the heat of Choler, and is : 
good againft a bad Air. It fometimes ftops 
the Hiccock:and vomitting, and is proper for 
the Squinzy and Bleeding. bard 
_ VWinegay taken in too great a quantity, doth 
- very Pack prick the sipthach end rdtraile: and 4 Effeds. 
_incommodes the Nerves: Iv’s alfo bad for mea- 
* ger and thin Feople, for thofe who have weak 
Lungs, that cough*much, breathe with diffi- 
culty, and are fubject to Fits of the Mother. | 
Finegar contains a great quantity of Acids, _» ., - 
Prat eenidcsitzed -by.the exsiced Sdemire a ite PPM PES 
tle Oil.and Earth, and a confiderable quantity | 
_ of Phiegm. — Dae 
Vinegar agrees at all times with young bili-,. 
ous People 5 but old Folks,. and facly as ne of a atone 
melancholy Conftitution ought to abftain from jusion 
jt, or ufe it very moderately. ea a a 
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f | 7 eee is not ufed among Drinkables; . but 
| chiefly in Sauces, to give your Vittualsa more agree- | 
able and better Tafte. We have however foken of it in 
this place; becaufe, that init, you have the laft ftate of © 
’ Wine, aad as I may fay, theend of the life of this Liquor ; — 
it’s upon this Account, that many Authors have given — 
Vinegar different names in Latin. Some naming it Vinum 
i _ * corruptum, S mortuum. Pliny calls it, Vint vitium: Others, 4 
. -Vinum nequam, Vinum culpatum, Vini cadaver. ae ae 
Vinegar. Vinegar is an acid Liquor, well knowns we may fay, 
2 itis Verjuice revived. In fhort, we have already fhewed, 
when we {poke of the various ftate the Grape undergoes, — 
before it comes to full ripenefs, that Verjuice is not. eager, — 
' but becaufe its acids prevail over the other. Principles, and ~ 
that afterwards it turns fweet, upon the account that its — 
acids are embaraffed with the oily and ropy parts;which get 
the Afcendency, as the Fruits ripens. But tis plain, the © 
acids of the Grapes, which had loft part of their ftrength, 
by being united with the Oily Principles, recover the fame 
again in Vinegar, as they had in Verjuice ; as we have © 
endeavoured to prove before. q 
Flow Ve- Vinegar, is made by a fecond Fermentation of Wines the — 
$4" # Sulphurous Spirits in the firft, as we have obferved in 
made. {peaking of Wine, furmounting the grofs matters that em- © 
barafled them, precipitate the Lees and tartar of the Wine | 
into the bottom, and tothe fides ofthe Tun. The Liquor © 
continues in this condition, till the Spirits of the Wines are | 
are ftrong enough, and fufficient continually to repell the © 
\ tartarous parts, and to hinder them to mixwith the Li- © 
: quor, and get the afcendency over them: Butas foonas © 
a part of the Spirits isevapourated, the tartar not meeting 7 
with fo much refiftance as before, is diffolved into the 7 
Wine, and in its turn, obtaining the afcendescy overthe © 
other Principles, {wallows up the Spirits, and is united 
ey toit; and then itis, that the Wine turns fower. | 

The diffolu. we have faid, thatthe uniting of the tartar and Wine 7 
ston of Tar- together, makes it fharp, becaufe the tartar eontains ma- | 
bar, is the ny acids, befides which.we can fee ; nothing elfe in Wine, | 
caufe of tbe that cancaufe this fowernefs in it: For the confirming of — 
Wine's which, take this Experiment. , i 
fowering. — When you havea Tun full of Wine, to whofe fides, ftick 7 
Proof. much ‘Tartar 3 let the Wine grow fower, in this fame Vels. © 
| fel; and you may fee, that after the Wine is turned fower, 
“the Tartar, which before ftuck to the fides of the Ton, © 
will be there no longer, but diffolyed into the Liquor. . 
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In order to make Vinegar quickly, they put Wine into The readi- 
- ahot place, and the heat upon this occafion, caufing a {mall eff way of | 
- Fermentation in the Wine, does thereby diffipate fome of making Vi- 
» its Spirits, and fo makes way for the Tartar, the more negar. 
_ eafily, to difufe itfelf in the Liquor. If there was not ‘ 
_ Tartar enough in the Veffel, you have no more todo, than 
_ to pour fome Lees into it, whichisright Tartar. Mores» 
_ over, they make Vinegar, by expofing fome Wineina Ve . a 
' fel to the Air, without putting any Tartar to it; andthe 
 reafon is, becaufe there are always Tartarous parts that 
_ fwim,  rarifie, and difufe themfelves inthe Wine 5 but this 
Vinegar, is neither fo ftrong, nor willit keep as lung as the 
fm other: | 
Vinegar-Makers, that they may the fooner make the 

- Wine fower, and the Vinegar ftronger, ufe Bratil Powder. wae 
_ . There is another thing to be obferved, concerning, Wine The Wine 
_ that growsfower, thatitlofes none of its quantity: But on diminifhes 
_,the contrary, feems rather to be multiplied ; and the rea- mor. in 
fons, becaufe the dilfipatiag of the Spirit of Wine upon growing 
this occafion, isnot felt, and that the Tartar is much rari. fower. 
' fied therein, and thereby, does a lictledncreafe the quan- 
tity of the Liquor. . 
_ The beft and ftronger Vinegar, is infenfibly difipated, Deftruihi- 
~ and at lait becomes infipid, for the acid parc ef the Vine on of Vi- 

negar. 


_ gar is joyned to, and united with the Julphurous and exal- 
' ted Principles, that agitate the fame continually, and in 
’ fome time, carry itaway, along with them. | 
_» They extract from Verjuice an Acid or fower Liquor, Verjuice. 
_ which has the fame ufe and vertues, as Vinegar; fo that. 
_ the one many times ferves _ inftead of the other. P 
_ They may moreover, make fower Liquors like Vinegar, Vinegar 
. with Perry, Cyder, Bzer, Mead, and feveral other Fer- extraded » 
_ mented Juices. But we know by Experience, chat that from feve- 
_ made of Wine, is to be preferred before all the reft. rakLiquorse | 
___ Vinegar, is attringent, cooling, and good for the Squin- 
fy; and to ftop bleeding: Becaufe, it fixesand ftops the 
violent Motions of the Humours, by thickninz- them a lit-. 
tle. It creates an Appetite, by lightly pricking the 
Fibres of the Stomach ; and helps Digeftion, by feparating 
’ and attenuating the Foods, with its acid pungency. 
_ Vinegar taken in too great a quantity, produces quite >. 
‘contrary Effcéts. In the tirit place, it weakens the sto. . 
_mach, by too much irritating of it: Secondly, ic much ins 
commodes the Nerves, by this fame irritation, which ma- 
ny times caules Convullive Motions; and therefore, Vine. 
gar is forbid to be uled, by thofe that are troubled with ~ 
“Fits of the Mother. Laftly, it makes People lean, becaufe 
its Acids, mixing thenifelves ina large quanticy, with the 
Balfamick parts of the Mals of Blood, rarifiesand divide 
. | ‘i , them, 
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_faid a little before, that thefe acids thicken and coagulate © 
~ the Humours; from whence it feems rather to follow, that — 


Aufwer. 


the beginning of the other, or rather an imperfect ips ; 


Oxycrat. 


_ The fame is ufed in Fermentations, Gargarifins and Glirers. ~ 


‘ina fhort (pace. of times, does cor: upt ite 


Etymol gy. 
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Difference" 


_vide and attenuate the fame Body every way, and furmount © 
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aie fo. far, that they become afterwards, incapable ‘of iq 
fliking tothe folid parts, and Nourifhing them. ese 

Perhaps, it may be objected in this place, that vedol 
wichout any Foundation, attribute to the acids of Vinegar,” 
taken in a great quantity, the power of. rarifying, and» 
attenuating “the Balfamick parts of the Blood 3. becaule 1 


the more abundant thefe acids ‘are, the more perfeét will | 
be the thickning, and coagulation of the Liquors. ‘ 

But ic muft be obferved, that Acids according to their ° 
different quantity, produce either a Coagulation, or Diffo-— 
jution. The firft they do, when there is but a {mall quan- 7 
tity of them, becaufe they are eafily cooped up, and de- © 
tained by the ropy part of the Body, wherewith they are | 
-embaraffed: But where they are in great plenty, they di- | 


the oppofition, made by its ropy and embarafling part, and ~ 
then a real diffolution is effeéted ; and therefore, we are not © 
tothink, that the diffolution and coagulation | mentioneds — 

are oppofice thihgs, fince the latter, is nothing elle. but 


lution. 4 
They mix Vinegar, with Fifteen or “Sixteen times as | 
much Water, with which they make a Liquor called Oxyer as: 


Vinegar, is uled inthe preferving of many things, fuclt | 
as Leaves, Flowers and Fruits, and. if operates upon this © 
occafion, by flopping up the Pores ofthe Body, to which 7 
itis apply'd, with its tharp points, and hindring the Air to” 
enter fo freely into it, which excites a Fermentation, that 


Vinegar in Latin, is called Acerum, quafi acutum, or Ae 
dum ; becaule ‘tis pungent and fharp. a 


CHAP. IV. | 
| ee, Of Cyder: " i ni a 


Here may be as ; many forts of Cyders made, 

. as there are different forts of Applie : 
That which is made of the Apples, that are 
aaa ted Fate ane oir: are tweet and "ing 
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_ fing to the “Tafte, will'not keep long, and fo. oe 
_ decays; and therefore they make choife of fuch 

~ Apples, as grow in Normandy, in the Fields and 
Gardens, for to make Cyder that will keep. - 
Thefe Apples are of a curious Colonr, but they 

have a harfh, bitter, and’ ftiptick Tafte, which 
makes the Cyder pungent, ftrong, andtokeep 
long. YourCyder ought to be fine, ofa curious Choice, 
_ Gold Colour, having a pleafant fimell; and a. 

' \pungentand{weet Talte. i Nad 
| Cyder is pectoral, fortifies the Heart and Sto- 04. Ef- 

_ mach; moiftens, and quenches Thirft, and! 
_ is looked upon to be good for Scorbutick 

-, and Melancholy Perfons, and feveral others. 

_ When ’tis drank to excefs, it. makes you 7 Effeds. 
more and longer drunk than Wine; and this 


+ drunkennefs is more dangerous, and attended 


with more pernicious Confequences, than that 
with W ine. . ee 
.. .Ifwe fhould make an exact Analyfis of Cy- Avaiyis. 
der; you will at firft draw a fulphurous Spirit 
from it, andthen Flegm, after which you may,» 
by the help of a great Fire, extract a little thick 
' Oilfromit, and a Spirit which is nothing but 
effential Salt, diflolved in the Flegm. Laftly, 
what remains,- will yield a little fixed Salt 
by calcination, lotion, filtration, and evapo- 
ration. patie « . : 
_-Cyder agrees at all times, with any Age Time, gee, 
_ and Conftitution, provided it be moderately and Con- 
ufed. - Pi — fidturion. 


REMARKS. om * 


Yder, is the Juice of Apples made Spirituous, by Fer- 
, mentation; they gather the Applesin Autumn, be- . 
_-caule they arethen ripe enough: Then they grind them 

‘in a ‘Mill, and preiling the Juice out of them, they leave 
thé fame to ferment in Hoglheads. Lt oe ae 
+ The Fermentation, that happens to the Juice of Apples, Fermeng. 
» ds like that of Mult; the etfencial Salc of the Juice of Ap- soy of Cy 7 
. ples, as well as that of Maf, diffolves, attenuates, pera der. 
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Spirits are not fo impetuous, nor fo much agitated, as 
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rifies the Oily parts, that withftand its Motion, and makes 
them Spirituous. It caufes a kindof fwelling then in the 

Liquor, which proceeds from the Operation of the effen. _ 
tial Salts, upon the Oily parts, and the refiftance made by — 
the fame Oily parts > This {welling ceafes; when the Oily — 
parts have been wholly attenuated, and that the: tartarous — | 
aid grofs parts, have been precipitated into the bottom of — 
the Veffels. : hi me 

When the Juice of Apples, hasnot been well purified, it — 
foon corrupts 3 and the reafon is, becaufe the Dregs which. — 
remain mixed with the Liquor, are finall pieces of the Ap- — 
ples, whith are as{ubje& to Rot, asthe Apples themfelves, — 
and gives the Cyder anunpleafant rotten Tafte. There 
are many ways ufed to purifie the fame, and hinder it to 
corrupt: Some ufe Water-glue diffolved in Wine, and 
when they are affraid the Cyder grows fower, they put 
Muftard into it- Othersdraw off that which is clear, into 
Earthen or Glafs Bottles well Corked, and thereby fepa. 
rate it frem the Dregs, or grofs matters that are in the 
Cask, which by reafon ofthe large quantity of them, do 
not a little help to {poil it, as afurefaid. ees, 

We have already faid, that the bef Apples for Cyder, 
are thofe which have aharth and bitter Tafte ; and tte 
reafon is, becaufe they contain a great deal of Effential — 
Salt, that is proper to divide the Oily parts, from the 
matter now {poken of. Moreover, theft Apples fupply "7 
the Cyder, witha fufficient quantity of Lartarous parts, to _ 
hinder the Spirits to evaporate ; and hence it is, that this — 
Cyder is ftronger and more pungent, and will keep the. _ 
longer : Onthecontrary, that made of commoa. Apples, — 
is{weet, and quickly diess becaufe there is not Effentia} 
Saltenough in thefe Applgs, for exciting a compleat Fer- i 
mentation in the/Juice, nor Tartarous parts neither, to ~ 
prevent the evaporation ofthe Spirit. i | 


Cyder is good, and wholfome Liquor enough, provi- 4 
ded it be uled with moderation ; and it may be faid, that — 
in general, it’s better for healih, than Wine, becaufe its — 


thole of Wine ; and are belides detained and moderated by © 
a great quan.ity of vifcous Hegin, which ftill contributes — 
‘co make chis Liquor moiftning and cooling. We know by 
Experience, that moft of thole who drink nothing but this 
Liquor, are ftronger, hailer, and look better than thofe — 
thacdrins Wine; of which my Lord Bacon,’ givesus a no- _ 
table Example; he mentions Eight old People, fome of 
which were neara Hundred years old, and. others, were 
an Hundred and upwards. hele old People, fayshe, had 
drank nothing elfe but Cyder, all their life time, and were — 
oy ; cath he fa. 


a 4 


a (7 abs Ns > 
fo ftrong at this Age, that they danced and hopped about, 
 4Se young Men. ik | he wee 
~~ gg Cyder drank to excels, doth nof intoxicate fo foon as 
iy Wine, but the Drunkennefs caufed by ic, lafts longer, . 
 becaule its Spirit conveys along with it into the Brain, a_. 

‘great many heavy and vifcous particles, which hinder the 
 fuddain difipation thereof: Thele vifcofities difperfing Bip 

_ themfelves afterwards, into all the fubftance of the Brain, > ne, 
_ ftop che Channels of the Nerves, and opprefs and bear down jf 
- the Animal Spirits, in fucha Manner, that they require a ( 
_ good deal of time, to bring them to themfelves again, and 
_ to drive away that which detained them ina kind of Re- 
pole, and unaétivity : And hence itis, that Men become 
fo fleepy, upon a Drunken-bou-. : 


They alfo let the grofs fubftance of the Apples, ferment Small Cy 


fae) 


\ 


_ in Water, of which they make a moiftning and cooling Li- der 

) quor, commonly called, ‘finall Cyder. Yc will not make : (i 

+» People Drunk, and is not {0 ftrong and pungent, as Cyder ; 4; 

™ and hence itis, that many Women in Normandy, make it 

» theircommon Drink. “° ‘ . 

_ They make of the Juice of Pears, that has beeg extracted Perry, 

and fermented, a kind of Cyder or vinous Liquor, called * 

Perry; which in Colour and Tafte, is like White-wine - 

_ Bitterifh and harfh Pears, are beft for this purpofe. As the 

4 ahs BENE happen in. the Fermentation of it, which does ‘ 
in that jof the Juice of Apples, and that Perry, basvery . 

near the fame Vertuesas Cyder, we fhall not writea pars 

ticular Chapter of jt. | | : *: 

’  Agreat many other{hirituous Liquors, may be made of | 

the fermented Juices of feveral Fruits ; but the greatett kd 

| part of thefe Liquors, never become fo fpirituous, as Wine 

| and Cyder, and will not keep folong. | Ae. 

_ . They extraéta Juice from Quinces, which after it has “ince ~ 

_ fermented, becomes vinous. It fortifies the Stomach, Wixge, 
works by Urine, is good for the Cholick, {pitting of Blood, — 

- Difenteries, and qualifies the Motion of fharp and bilious » 

Humours, . which caufe Evacuations upwards and down- 

_ wards: As this Liguor foon grows fowerand decays, they 

* mix Honey, Sugar; or fome fuch thing with it, that it may 

r keep the longer. re } we 

; ___ Ananas, is a juicy and delicious Fruit, that grows in the Ananas 

_ Welt-Indies, whole Juice the Indians extras, and make ex- Wine. 

_ Cellent Wine of it, which will intoxicate: Women with 
_ Child, dare not drink of it, becaule they fay, it will make 

_» them mifcarry. . Poi. Tag | 

~*~ The Eshiopians, do alfo prepare a fort of Wine, which Sebanitou, 

_ they call Sebanfcex, of a certain Fruit that growsamongit © * 

Ny them. * : , 


* : ‘ | Lafily, 
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Whaftly, Pliny Says, that they made 4 Liquor in Egypt, - 
hat was fomewhat {pirituous, of the Juice of Sebetes, which — 

produced good Effeéts, in Perfons of a bilious Fog» :% 
| Wine, &c. the Juice of Fujubes prepared in the fame matner, has alfo” 
| : the fame vertues. it een 


There are fome Trees in the World, from which they © 


¥ 
f 
‘draw Liquors, that are almoft as fpirituous and pleafant, : 
‘ 
it 


} 


Sefebes 


as thofe we make from Fruits. There grows in the Indies, — 

a kind of a large and ftrait Palm-tree, called Coquo, in — 

whofe Branches they make incifions, and extraéta vinous — 

Juice, which the Judéaus call Sura, or Teddi, and from © 

Sura. which they Diftilla good Spirit: They alfo make a fort of © 
Taddi. Vinegar with this Juice, by expofingit to the Sun: Others 
ae boil it upon the Fire, tomakea {weet Winé of it, called | 
Orrach. Ost acde BES bas pisin , 
The firft Juice, being drawn out of the Branches of the ~ 

Tree, there coines out a fecond, that is not fo {pirituous © 

he i as the other, which they fuffer to evaporate, in ordet to — 
 Fagrae  makea kind of Sugar of it, which they call Fagra. 
| The Fruit of this Tree, fipplies them alfo with a © 
{weet and well tafted Liquor, that is very cooling and - 

. _ moiftning. a ho a 

Sap of the The Birch-tree, yiclls a Sap, which being drank, isof — 
Birch-tree. an opening Nature. Vanbelmont values it much, for its — 
vertwes in curing the Stone. Several Phyfitians alfo ufeit, © 

for the fame Daftemper, forthe Strangury, and Scorbutick ~ 

: ’ Prhifick. ot Sal \ 

_ Maple The Body, Branches, and Root of the Maple, yeilds a 


ee ae 


™ 


“ Fuices Sweet and pleafant Sap; this Liquor, Mr. Ray fays, is more — 
| abounding in cold and rainy Weather, than in’ any other, — 
while the Birch, on the contrary, yeilds more; in hor” 

te ..anddryWeathere | Wha. ore pes | 
«The Fuice The Root of the Nut-tree, does likewife yeild 4 Juice, 4 
of tke root which Boyle and “Scrodevus value much: They having ob- 7 

of theNut- f-rved it to have produced good Effeéts in the Gout, and | 
diya feveral other Diftempers. j "; 4 Sy 

| There are moreover feveral other Trees, that fupplies. ~ 

feveral Nations with pleafant Drinks enough, of which I ~ 

ihall fay nothing here, having been already too large upon — 

this Subjetts a ea: 


rn 
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. 7 OU aretochufe, that which is clear, fine, Choice. 


very well, and made with good Virgin Honey. “7 
' Mead fortifies the Stomach and Heart, revives @poq ef 
,the Spirits, helps Refpiration, keeps off the In- feés. ~ 
» conveniencies of a bad Air, and is good for the 
»Wind-Cholick ; it opens the Body a little, and 

is wholfome for thofe that Cough, and have the 
’Pthifick.~ _ Ne ot ayy 
' If you drink a good quantity of it, it will Meffeds. 
/make you Drunk; it’s pernicious in burning Fe-  ~ 

' vers, lies heavy upon the Stomach, and inclines 

People toreach to vomit, when new made. | | 
_ Mead does not contain as much fulphurousSpi- Ayalyfis. 


ee 
4 —. 


es 


“rit, as French Wine; you may Ditftill from this 
 Liquor,befides a fulphurous Spirit,a great quan- 

tity of Flegm, black Oil, and fharp Spirits, 

- which is nothing elfe, but that of Acid Salt, dit, 9 — 
| folved in the Flegm. Net . SE. is att ta 
| Meadagfees at'all times, efpecially with old vime, 4, ° 
'People, and with thofe which are of a flegma- 4nd Con- 
‘tick, and melancholy Conftitution. =, AHHH OMe 


§ REMARKS. » 


“fH E People, in thofe cold Countries, where Grapes The Coun. 
“ cannot {fo ripen, as_to make good Wine of tries where 
‘them, and where, in lieu of that, they have much Honey, the ateadis - 
-as in Lithuania,. Poland, and almoft all Mujcovy over, make moft ufeds - 


beg 


‘a fpirituous Liquor, of Water and Honey, called Mead, _ 

“They take fo much delight in drinking this Liquor, as we 

ido in Wine; nay, they do not ftick to preter it before tre 
Wine: Itismadethus > Jaye et 

~ They take Spring or River-Water, and diffolve Honey zrom 35 

i therein, as long asan Egg can {wim upon the furface of wake mead. 
pe : te the nea 
: ai 


od. : 
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‘thé Liquor; then they put it upon the Fire, and keep skim. 
Bei ming of it, from time to time, as long as theEgg caniwims 
* oo ., “after which, they pourit into the Barrels, that are not file 
Bee) bs te led to above two thirds, and ftopt up only with Paper or 
| 5 brown Mast Linnen: -This done,, they expofe it tothe Sun, or heat it 
RR NT Yet, With Stoves, tor the {pace of a Month, and upwards ; when — 
We /”, the Liquor ferments, dnd becomes vinous. . Laftly, they 
purit intothe Cellar, and drink it. a 
Some, to make their Mead the more agreeable, put 
| fenn it, aft© Spices into it, before it begins to ferment; others to give | 
| ib s-tond wor- it a different Tafte and Colour, mix with.it, the Juices of - 
q Bing téop the Cherries, Mulbetries, Strawberries, Rasberries, or of fee 
BF veral other Fruits. of ¥ 
Vetit cloqe. : ‘ ee i" 
Wiha They boil the Mead, as long as an Egg can {wim upon - 
} Py it at sevned the furface of it; and by this means, they know: itscometo 
LDmerhurkin that confiftence, as to be able to keep long, they do not 
lcloer’ & wed fill the Vetfels above two thirds, when ‘tis put to Work, 
| 4,19 Betto'» that fo the Liquor.in fining itfelf, duriag the Fermenta-_ 
a tion, may have roomenough to work; neither do they 
@ f, v ek ha stnpttop the Veffels with any thing elfe, than Linnen or Pa- 
hye ¢ per, for fear they fhould turf, during that time. Laftly, 
| the Working OF y they expofe them to the Sun, or in Stoves, that the Li-- 
Be ay makes quor contained therein, might the fooner ferment, . and Ie 
By ats, that its Effential Sales, might have more force for the 
tf muck (2 breaking of the oily parts ofthe Honey, and ‘making them 
Bt bs be ug. more Spirituous. ; a 
By: ' They ufually chufe Virgin Honey, to’ make Mead of, | 
becaule ’tis pure, and better tafted than the other Honey. 
Mead being made of Honey, which is the moft eflential 
and better part of Flowers, cannot but be a very wholfome _ 
Drink: It tortifies the Heart ‘and ‘Stomachjand increafes 
the Animal Spirits, by its volatile and exalted parts 1th 
alfo qualifies the fharp Humours of the Breaft, by its Oily © 
and Balfamick Principles. Laftly, it opens the Body, by» 
dilating the grofs and tartarous Humours, contained in the 
firft pailages, and by pricking a little with its faline parti- 
cles, the Inteftifflal Glands, which by this irritation, doaf- 
terwards more ‘abundantly difcharge themfelves of thofe 
3 fcrous Humours, that continually filtrate in thofe parts, 
: Mead is pernicious, in buraing. Fevers, becaufe it con- 
tains. many {pirituous Principles, which will but. the more. 
increafe the violent and impetuous motion of the Humours. _ 
Neither is it good for bilious People, becaufe Honey, of — 
which tis made, eafily turns into Choler, as-we have, 
. faid, in the Chapter of Honey : en 
If you drink much Mead, ic will make you drunk, for — 
the fame reafons before given about Wine and Cyder being, 
- *Fatoxicating: It’sallo heavy uponthe Stomach, and when 
y ; 
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few made, caufesreachings to Vomit; becaufe, that! tien fg 


it contains fome of the vifcofities , of the Honey init, which 
had not been compleatly rarified, during the Fermentation. 
of the Liquor; butthefe vifcofities will be attenuated, or 
feparated from the Liquor. ere 
You make Mead, that’ i 


$ ‘not vinous, by ordering it in Common 


the fame manner,as you do the other,faving that youdo not jy, "de 


Make it ferment; you. may alfo infufe or boil fome vulne- 
tary Herbs therein, to make it proper for fome diforders. 
in the Breaft, for, which the other Mead is !not fo good : 
The? reafon is, becaufe Vinous-Mead, does not contain as — 
many Balfamick particles, that are apt to: qualifie the fharp- 


Humours of the Breaft ; becaufe moft of its parts, having 


been reduced intoSpirit, are become too fubtil to produce 
eb eR a ny ae 

On the contrary, Mead which has not undergone Fer.” 
‘mentation, hath many Oily Principles, that ate neither too. 
fubtil, nor too grofs$ and laftly, that continue to be the: 
fame in the Mead, as they were in the Honey. itfelf, which 
isan excellent Aliment, for qualifying and moderating the 


operation of the fharp Salts; = / 


‘of Honey; does not fo much open the, Body, as common 

“Mead; and the reafon is, that the.parts of the firft, be- 

ng, grown more fubtil and exalted by the Fermentatiog 

‘undergone, it tarries not fo long in the firft paflages, as 

‘the other, to produce that.-effett there: The People of ’ 
thofe Countries; where there is much Honey, wath . the 

Honey-Combs, aad Veflels wherein it had ftood, and 

make a clear and {weet Liquor of it, which isthe ufual 

‘Drink of the.common People. 


ther, which they called Oenoweli. Phyfitians allo’ made 
ufe of a compofition of Honey and Verjuice, which they 
called Omphacomelis They prefcribed it in Fevers, inftead of 
julip, | : 
| Oxymel, is prepared of Honey ar 

fed for cutting grofs and vifcous Himours; they mixit in 
Gargarifms and ufe it otherways: : 
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» We muft alfo obferve, that Vinows-Mead, though made 


a 


Omphace- 
ge] 7 es ; 


d Vinegar, and much oxymel. \ 


|. Fhey anciently ufed to mix-Wine and ‘Honey toge- Oenomelé. 
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Of Beers aattes ay 

I rey ae Qi Bt tort) 

Difference “Here are feet forts of "Beebe! whiele 


‘differ from one another, according to, 
“their confiftence ; For fome, are heavy, thick,. 
and muddy, others: clear and! fine. Secondly, 
according to their Colour, for you will find thofe. 
that are pale, yellow°and “red? | ‘Thirdly, | ace. 
cording to, ‘Tafte;: for fome are fweet, and pe-- 
netrating, : ‘others bitter, and) fharp,and fome. 
again, almoft' as’ pungent a8 “Muftard) Laftly, 
they differ alfo. according to their” Age, for new 
Beer, hath a very different ‘tafte, from that. 
which is ftale,..Thefe various differences, pro- 
ceed from the’ way of brewing them, from the 
different Countries or Climates, from the Wa- 
ter that is ufed, fromthe time fpent about them, 
aiid from the Ingredients. Put diy aad, the eRe On 

a ee portions of them. ¥ 
_ Choice. Youare'to chufe that beay whietei is yr any of : a 
good colour, ofa‘ pungent and agreeable Tafte, 
that fparkles much,when: you ftir it, and that is 
“neither too old, nor too new; and. ‘without any. 
forreraciss, according to this Line: tad RAEN 2 
ve ae 
Non acidum fapiat Cereti ia: +f t. ae clara: inet 
Et granis fit cotta bonis: A, ac vetcrata. 


Ghd cfm Peer is of an opening, foeci NAB. moiftning, 
fei. - and refrefhing Nature : It’s Nourifhing enough, 
anid makes People fat, which is manifeft enough, 

in your Northern Countries; where molt | People 

drink nothing but Beer, and where they. are al. 

moft all fatter, bigger, and mere vigorous, 

- than thofe that live in. Countries, where Wine 

} is” 


a Cy Deer ke 207 

is their common Drink. See how the School 
of Salernum, explains the effects of Beer, 

ae | | me 

| Craffos humores nutrit Cerevifid, vires. 
 Praftaty& angmentat carnem, Leneratque crucrem. 


__ Beer, when drank to excefs, makes People Mefe@s.  _ 
Drunk; and the effeets of it this way, lafts 
long. When’tis too new, ’tis windy, provokes 
Venery, and fometimes fo Operates: upon the 
Channels; that it caufes a kind of. Gonorrhea, 
which indeed is a little dangerous 5 and this — Bee 
perhaps, has made fome People fay, that. the hy. CA 
ufe of Beer, is pernicious to the Reins and “ne 
Nerves; thongh Experience does by no means mr 
confirm it, but on the contrary, ‘makes this 
Drink to be generally very wholfome. te 
., -hey extrac an inflamable Spirit from Beer, Analy. 
like that of Wine, they alfo draw Flegm, black 
Oil, anda Spirit from it, which is nothing but 
acid Salt, diffolved in the Flegm, 

Beer agrees at all times, with any Age and Time, ge; 
Conttitution, but efpecially, more with plump and Con 


e eitla “a 
and fat People, than others. ftirution. 


REMARKS. «3 pn he Me 


VQEER, is a Liquor well known and that by fermentation, 7pe way to 
| nas been made vinous : It’s made ot Barley; Oats, or grew Beers 
fome other fort of Corn, which they reduce into Jarge bs 
Meal, of which they take a certain quantity, put it into SU i 
hot Water, wherein they boil it for fome time, till the 
Liquor has impregnated the aétive Principles of the Meal} 
after which they draw it off, and boil it again with Hops 

in it, or a little Wormwood, or other bitter Plants, When ~ 

the Liquor is boiled enough, they ftir ic much, and: pour it’ — 
backwards and forwards, from one -Veflel into another; as 
while *tis yet hot: Then they let it Work, inorderto which ~~ aria 
they put Yeft, or dregs of Beer into it, or {ome other fer- 
menting matter. Laftly, when it has been well purged 
and clarified by this Fermentation, they pucit into Tunsor 
Barrels, and keepir, — 

: X'2 The 
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_ The working of th2 Beer,proceeds from the Bflential Salts” 
of the Corn which rarifie, attenuate, and’ exalt the Oily, 
_ parts of thefame Corn. This Fermentation ceafes, ’ when 
the Salt has furmounted the oppofition, made by the Oily 
Principles; and when the grofs matters have been preci 
pitated into the bottom of the Veffel: This Fermens | 
tation, is {till more “or lefs forward’ and violent, accord-— 
ing asthe Liquor is more or lefs full of the Principles of the 
; Corn. , Ie ty Rea: oa : 
“<= Tho" we ‘have in this place, but related one way of, 
Brewing Beer, yet "tis done feveral ways; for we may fy, 
that every Brewer has his own method : It’s enough, that | 
aA have fhewed that which is moft common, and nioft iq | 
. of . Hops, or other bitter Plants; which they. put inte Beery 
hoy y produce good Effedts therein; they help to ees the grofs 
Beer. andvifcous part of the Corn. Moreover, they hinder 
the Beer from growing fower, for every body knows, 
that bitter things. are very proper, to'conlume thofé that 
. ateeager. ? . ye ie 
Waters. All forts of Waters, are not alike good for brewing of | 
good for Beer with; thole which are very clear, cold, and vivid, 
Beers». Suchas: Well and Spring Waters, are to be preferred be. 
fore others; becaufe that being not liable to ferment, they 
hinder the Beer from being {poiled.. Infhort, if Beer does” 
work at firft, with too much violence, or elfe ifit ferments 
anew, afterit has once worked enough, this Fermenta- 
tion, will make way forthe Spirituons parts to fly away, 
and then the acid Salts whichare in the Beer, extendin 4 
themfelves much, and getting the Afcendency, never fail i 
to make the Liquor turn fover. Me eae 
Countries _ Hence it is, that the Beer which is brewed in the Ner- 
proper to thern Countries, as in Enghand, Sweden, Flanders, and feye- © 
brew Beer ral pacts of Germany, is: better, and keeps longer than o- — 
ite thers. In fhort, as the Sun hasbut little power in thofe © 
; parts, the Waters upon that Account are colder and raw- 
er, and do more vigoroufly retain the attive Principles of 
the Corn; And by this Reafon,alfo we may perceive, that’ 
the Beer brewed in hot Countries, will not keep long, and — 
therefore ‘tis not proper to brew any in Provence, Dauphine, 
or Languedoc. | tae an 
Time for _ We know by Experience, that the beft time of theyear. 
brewing for brewing of good Beer, is incold weather, as the hegin- 4 
Beer ning or latter end of a Winter, and that that which is i 
* brewed’in Summer, does not keep fo Ion > Ae 
Bear may be called aliquid Bread, becaufe tis made of 
; 


the Meal of Corn, fteeped in adeal of Water: This drink 

isnourifhing and moiftning, by reafon of the Oily and Bal- 

famick Principles, which the Corn fupplies it very largely 4 
t's ia with, 


ae 


ee, Of Ber. : 
with; it makes People fudled, when drank to excel, be. 
caufe it contains many fpirituous parts, that caufe Drunk- 
vnefS in the fame manner, as other vinous Liquors do, as 
we have already accounted for, ' | 

er that is too new, contains much vifcous and acid 
‘Flegm, which not having been {ufficiently attenuated, dy- 
‘Ting the Fermentation of if, caufes Wind, and rarifies it 
| felfin the Bowels, bythe heat of ‘the Body: It alfo caufes 
heat in the Urine, andevena kind of Gonorrhea, by ftick- 
ing if the Urinary paflages, and ftrongly pricking them ; 
thefe Accidents areremedied, by drinking a little Brandy, 
| which feparates and cuts this vifcous Flegm, and expels it 
| from the places where they were lodged: This is the Flegm 


ito be longer and more dangerous, than that done by French 
| Wine, becaufsit doth in fome meéafure, obftruét the Cha- 
| nels of the Brain, arid bear down the Animal Spirits in fuch 
}amanner, that ic requires a pretty dealoftime, tobring 
_ them into their priftine State again 


tall Ale’; it’s yellowifh, clear, tranfparent, very pungent, 
}and fubtils It tickles the Nolesand Mouths of thofe whe 
Vdtink it, fomewhat like Muftard : It’s very opening, and 


tend, that there are no Hops, or other bitter Plants put 
into it, and that its ftrength proceeds from an extraordinae 
ty Fermentation caufed therein, by the help of fome fharp 
|and pungent Drugs. In the mean time, Schookins, in his 
‘Treatife of Beer, obferves, that fome puta few Hop tops 
|into their Ale, in order to qualifie the over {weetnels of 
ithe Malt. ~ : 


Mundy, a Loxdon Phytician, {peaking of Beer, fays, that 


Buughsinto it, in order to make ica little more pungent, 
and the fooner drinkable : He fays allo, that fome others 
put Ground Ivy into the Veflzls, whereia this Liquor is 
| put, by the help of which, the Liquor is fined ina little 
tine? They ufually Bottle up their Ale, and Cork them 


open the Bottle by degrees; for the Liquor is rarified ta 
fuch a degree, whenthe Bottle is fuddainly opened, that ic 
flies, aud fo is {pile, " 


were a Liquor, that would ferve all turns. ~~ 

_ Beer in Latin, isCerevifta, 4 Cerere, becaute Corn which 
Ceres it was reputed the Goddefs of by the Ancients, is the 
Ingredient of which is made : Its alfo for the fame Reafon, 
that tome call it Liquor, Cereris, the Liquor of Ceres, 


X 3 It’s 


| which contributes to make the Intoxication caufed by Beer, 


‘when this Liquor is. new boiled, many put tome Birch » 


well; Butcare muft be had, when you drink it, that you | 


__ The Euglib, prepare another fort of Liquor, which they MWe 


|More pleafant to the Tafte, than common Beer, ‘They pre- - 


_ Ale, my Frexch Author fays, is derived from All, as if it Etymology. 
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6 Its alfocalled, Vinum Hordeaceum, vinum Regioninn Sehie 
tentrionalium 5 becaufe ‘tis made of Barley, and inthe Nor- 
thera Countries, ufed inftead of Wine s 1t maybe alfo faid 
that it has this advantage of Wine, that it maybe madea 
alltimes, that it moiftens, is more Nourifhing, and mar 
ketable. ae 


CH AP... Vie 
Of Brandies or Spirits, 
Difference Here are feveral forts of Spirits, according 
ae to the different things they are extracted 

from, as Wine, Beer, Perry, Cyder, Mead, 
and many others. You areto chufe thofe that 

are clear, of a ftrong and pleafant fmell, that’ 
Choice, are eafily fired, and do not feem to be too fharp 
? upon the Talte, Sa GS 
hey f-_ °” Thefe Liquors being taken moderately, heat, 
fe and fortifie the Stomach, help digeftion, expel 
wind, allaythe Cholick, revive the Spirits, pros 
mote the Circulation of the Blood, and recover 
Strength: They give half aSpoonful of it, to 
recover thofe thatare fallen into an Apoplexy or 
Lethargy, and they rub their Wrifts, Breafts 
and Faces -with it. Thefe Liquors have alfo 

' good Effects in burnings, if,applied outwardly 
thereunto. Laftly, they make ufe of them in 
the Palfey, for Contufions, and other Maladies, 
“wherein they diflolve and open the Pores. 
Weffeds.  Thefe Liquors drank to,excefs, canfe Drunk- 
“dee nefs, and throw the Blood and Animal Spirits 
into an agitation and fearful diforder, and fome- 

times kill outright, by deftroying at once the 
Oeconomy of the folid and fluid parts of the bo- 

dy: The long ufe of thefe Spirits, doth alfo 
produce feveral other forts of Diftempers, as 
Catarrhs,.Gout, Palfey, Propfie, and Apo- 


plexy, a 
oe Thele’ 


dpe 


1, Thefe Spirits confift of an exalted Oil, joyned Time, Age, 


with volatile Salts.. They arealfounited with 4#4 Con 


fome proportions ‘of Flegm, of which they qj tiation. i, 


veft them as much as may be by repeated Di- 
{tillings. re a 
E have obferv'd, in fpeaking of Wine, and other 
Liquors, that their Oily. parts, ‘which were grofs 
before their Fermentation, by the help of the fame, grow . - 
fubtil and fpirituous ; and they find a way to {eparate the 
{pirituous parts, from the relt of the Liquors, after this 
‘Manner, ae! ; . P Bi 
They fit a large Copper balffull of Wine, and cover it, z4w to ex- 
then fit a Recipient toit, and having well. Clayed the cre- tral Spirits 
vifes, they diftill it over a fmall fire, to. the Con{fumption | 
of a fourth part of the Liquor, which then makes good 
Brandy ; but if you would have it yet ftronger, it’s diftit’d . 
over again, either in a Vial with a long Neck, to which, 
they fitacover and recipient, ora Serpentine ; for then 
the flegm being not able to rife fo highas the Spirit, » 
Continues in the bettem, and they. draw off as much flegm, 
as they can from the Spirit. Youmay inthis manner, not 
only extraé& the Spirits of Wine, but alfo thole of Beer, Cy- 
der, Perry, Mead, and feveral other Liquors; but they: 
generally ufe the Spirits of Wine, more than, any other. 
‘The Jndians extract Spirits that are ftrong enough, from Spirits 
Rice, Oates, and the Juices of fome Trees.’ drawn 
_ It’sfaid, that they doin thofe Countries where Sugar is from fewer 
made, diftill many hot and fiery Liquors, from Sugar-Canes, 74] : 
which they call Rum, which the Natives ufe as much -as we Ru 
do Brandy. | 
It’salfo faid, that they make a very ftrong and fiery Li- Another 
quor in Fava, of Rice, and ofa thing they call Holoturion, kind of bop 
whichis much ufed in that Country ; tho’ Bontius pretends, Liquor. 
it. caufes fad and inveterate Difenteries; I thould never % 
make an end, if I fhould give a Catalogue,of alt thofe things _ | 
that afford Spirits: It’s enough-to know,that all thefe Spirits 
confift chiefly of Oily parts, that are much exalted by vo- 
latile Salts, as before obferved. . Indeed, there are fome 
Spirits that/are a little more volatile than others, and that 
progeds, either becaufethe matter from whence they are. 
extracted, are mote or lefs fermented, or becaufe its parts 
are more orlefs thin, and apt to beraifed.. 
The Spirits of Wine, or of other vinous Liquors, being 
taken moderately, and rather out ofneceffity, than plea- 


7. 


wt 


fur, contribute much to health. In fhort, they hel.» Di- ; 


X4 geftion, us 


shings, : 
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_ the diffipation of the Spirits, caufed either by too much. la- 


_ felfafterwards into the ‘Cells of the Brain, weakens them, 


1 


fs =, sees 


qsres> 


~-geRtion, by aifolving and attenuating the grofs parts of — 
“Foods; they being light, are eafily diftributed every where,’ | 
They recover ftrength, and give new»vigour to the Blood,” 
by quickly repairing with their volatile and exalted parts, 
bour, long watching, or fome other Exhauftings: And | 
therefore, they are proper enough for old Men, infirm Per- — 
fons, and fuch as are of acold and flegmatick Conftitution, © 
Some make it acuftom, to give Soldiers a little Brandy, 
before they go to fight, and this has no ill Effeét; for the 
Spirits of the Wine increafing at that time the motion of | 


and boldnefs, to furmount all dangers without fear. ae | 
_ They ufe hot Spirits, both inwardly and outwardly, in’ 


Apoplexies, Palfey, Lethargy, and the like Diftempers, - 
’ for then the Animal Spirits, being burdened with dulland: 
rofs Humours, require volatile and exalted parts, which 


their Blood and Spirits, gives them more ftrength, vigour 


reak and diffipate thofe Humours. They ufe Spirits out- 


wardly for burns, becaufe they open the Pores of the burnt © 
part, and make a free paflage out for the fiery particles,cor- — 
veyed intoit. It’s alfo upon. the account of their opening ~ 
the Pores, and diffolving and attenuating that which ob- ~ 


firudis their paflage, that they are good tobe applied out-* 


wardly, for Contufions, and other Diftempers, when there © 


isaneceliity of opening and diffolving matters. 
Spirits taken toexcefS, and too often, produce Effeés, 


quite contrary to what we have before fpecified 5 thatis, * 


are pernicious to Health, 4n fhort, they agitate the hu- 
mours fo violently, by the exceffive motion wrought there-.. 
in, thattheir Oily and Balfamick particles, which were'de- 
figned to nourifh and fupport the (plid parts, become unfit 
to produce that good Effect, by reafon of the Rarification 
which they undergo, in too Jarge a degree’, from whence 


“3 
“ 


= ed 


anil habit of Body’ follows, becanfe its folid parts, being ~ 


not moiftned and cooled by this Balm, which is requifite — 
for them, they wither and grow dry,and unfit to aét as they 
i ought to do. Thele Spirits do alfo caufe. other Evils, for ~ 
being received in. great plenty into the Brain, befidesthat © 


' they make People Drunk, aswe havefaid before, in {peak- 
ing of Wine, the fuperfluity of flegm there, difperfin, it- 


and over-burdens the Animal Spirits: Thefe Celis, which 


i 


have Communication with all the parts of apie AS 


Yn 
(ty 


being more and more foaked with this flegm, by thecon- — 


tinual ufe of hot Liquors, and the Animal Spirits being a 


confequeitly more and more burdened, the’ party grows 
ftupid) and liaelé to Cararrhs, Gout, and other. more 


{ 


ve 


ty 


ft, 
’ 
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dangerous Dittempers j asthe Apoylexy, Palley, and ma; 
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From what T have faid, you may learn of what impor- 


/ tance it is,. that People fhould not ufe themfelves: ‘to drink - 


_ Spirits too much ; many. drink nothing but Water, others 
- neyer drink theic Wine, without mixing it with Water, and 


_ focontinue ftrong, vigorous, and livelong; but weon the 


“contrary, fhorten our days, not only by drinking much pure 
_ Wine, but alfo by ufing all the means we can, todraw 
away the Water which is naturally in the Wine, and does 
not alittle contribute to qualifie the heat of it.. And this 
might make us queftion, whether the inventing of Wine 
and hot Liquors, is not more pernicious, than beneficial to 
_ Mankind. For laftly, ifthefe Liquors animate the Spirits, 
, ifthey are Cordial, if they fortifie the Stomach, they on 
_ the other Hand, not only produce the feveral inconveniene 
_ 4ies wehave mentioned, but renders People brutifh, and 
_ more like Beafts than Men. 

_ Spirits havea fharpi{hTafte, and fuch as does not agree 
_ with manyPeoplejand in order to diveftit of this difagreeable 
part, they have invented feveral Compofitions, to which 
_ they have given the name of Ratafiat, which ig nothing but 


” different tafte, {mell, and quality, according as the things 
_ are, whereof ’tis compounded ; they make {everal fortsof 
- it in France, thatare much valued, for the goodnefs of their 


' cadine, Orange and Lemmon-peel; Pinks, Fruiteftones, 
» and feveral others. 7 ‘ 

- _ They bring a!pirituous Sortof Liquor, out of the Hle of 
_ Rhé, called Fenovillet, that ismuch in ule, and hasits name 
rf moet Fennel, though it fmells more like Anife, than the 
» other. . ‘ | 


‘TT thall fay nothing here of leveral forts of Liquors, that : 


* are brought to us from divers parts, but only think it 
» enough to fay, that tho’ thoie Liquors have a better tafte 
_ than Brandy; yet that doesnot make them le pernicious 
_ to our Health, whea ufed to excefs, 


| CHAP. VI. 


Of Chocelate. 


~Y Cu areto chufe that which is new made, 
_ heavy enough, hard and dry; ofa brown 
_ reddifh Colour, good Smell, and pleafant Tafte. 
~ -_ Chocolate is nourifhing enough : It’s ftrength- 


Ming, feftorative, and apt to repair decayed 
ag : Strength, 


— ean 


~~, 


 Tafts, as Ratafiats of Cherries, Peaches, Apricocks, Muf. 


_ Brandy, mixt with other Ingredients: This Ratifiat hatha Ratéfigr. - 


Fenovillet, 


Choice. 


Good Efe 
Cub Se 


2) ~ ‘ 
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Strength, and make People ftrong:: It helps Di- © 
geftion, allays the fharp Humours that fall upon ” 
the Lungs: It keeps down the Fumes of the Wine, | 
promotes Venery, and refifts the malignity of | 
the Humours. ; | a 
Weffeds. . When Chocolate is taken to excefs, or that 7 
you ufe a great many fharp and pungent Drugs ) 
in the making of it, it heats much, and hinders © 
feveral People to Sleep. ia 


Rrinciples. The Cocoe, which is the principal Ingredi- | 


ent for making Chocolate, as we fhall obferve © 
‘by and by, contains much Oil and effential Salt; © 
as for the other Drugs, which. are mixt with it, — 
they are all full of exalted Oil and volatile Salt. — 
rime, Age,. Chocolate agrees, efpecially in cold Weather, — 


end Confit- with old People, with cold and phlegmatick ~ 


e 


eH" Perfons, arid with thofe that cannot eafily digeft ~ 
their Food, becaufe of the weaknefs and nicety 

of their Stomachs ; but young People of a hot © 

and bilious Conftitution, whofe Humours are ~ 
already too much in motion, ought to abftain — 

from it, or ufeitvery moderately. a 


REMARKS. 


 \Hocolate is a dry pafte, ofa very pleafant Tafte; and | 
AL, . much ufed by the Americans, who fhewd the way ~ 
ot making it to the Chriftians foon after the difCoyering of © 
that Country : However, though we are beholding to | 
thofe People for the Invention of it, we have fo far im- 7 
proved it by the Compofitions we ule, thatthe Chocolate © 
- made at Paris is better than that brought us out of Ame- © 
vied... The chief Ingredient is the Cocoe-nut, to which 7 
-fome Spices are added, as you will find in the following ~ 
Defcription: | 


, The may of In order to make Chocolate, they take the largeft and 4 


making  beft Cocoe-nuts, called the great Carack: They roait them — 
Chocolatee upon the Fire ina Pan, and ftir them till they are eafily — 
feparated from the Sheil; then they pound the Kernel, and ~ 

put them as before upon a flow Fire again, till they are ~ 

dry enough, but not burnt ; They pound them againhot ~ 

in.a Brafs Mortar, whofe bottom is heated 5 or elfethey — 

bruife them, as the Ja#dians do, with an Iron Rowler, up- 

on a flat and hard Stone, which the Indians cai) Metalt, or — 

ath Nebaran | | Meralt, | 


) 


| Of Chocolate. . 
“Metalt, and under which they put a fmall Fire, to keep 
“Up as much gentle heat as is requifite ; and thus they re- 
“agar the Kernels into a pafte, that is neither clodded nor 
lt eee | 
_ They weigh out two pounds of this Pafte, put it upon 
a hot Stone, mix therewith a pound and an half of fine 
ugar, and mix the fame well together, that fo the Sugar 
may be clofely united with the Pafte ; after which, they 
add a Powder toit made of Cloves and halfa dram of Cin. 


namon: Some do likewife mix a littleAmbergreafe andMusk _ 


with it. When sthe whole is compleat, they take off the 
pafte, and work it into what form they pleafe, and then 
dry itin the Sun. , 3 
You may make feveral forts of Chocolates, according 
‘to the different Ingredients ufed, and even the quantity 
of them. Some mix feveral other Drugs therewith, which 
we-difapprove of, as Ginger and Pepper, becaufe they 
are too hot. | | 
Chocolate is ufed two ways: It’s eaten as it is, or elfe 
_ they make a very pleafant Difh of it, which is much in 
vogue, by diffolvidg it in fome Liquor : Common Water 
is that which is moft ufed, though others will have Cows 
Milk, into which they put the Yolks of Eggs, that fo the 
Liquor may as it were lather the more, and grow more 
_ thick ; Others prefer Almondemilk before this: Some an 
_ Emulfion of the four cold Seeds in the higheft degree ; and 
fome the Juice of Succory, and feveral other Plants : 


Laftly, there are thofe who mix a little Bezoar-ftone in 


their Chocolate, in order to make it more Cordial. We 
_ fhall not in this place take upon us to tell how it is made, 
_. that being known well enough already. ~ 
~The Drugs which are uled for the making of Checo- 
late, being full of volatile Principles. You may eafily fup« 
pole it will help Digeftion, recover decayed Strength, and 
' produce a great many the like Effeéts: It may be alfo 
good for pthifical People, provided it be, taken in due 
time, not only by reafon of the good Effeéts we have’ 
“ mentioned, but even becaufe the Cocoe-nut, which is the 


_. chief Ingredient, and makes up the greateft part of the 


Chocolate, being full of oily and balfamick Principles, is 
upon the account of thofe parts very good for allaying and 


embarafling the fharp Humours, which are predominant .. 


in thofe that are troubled with the Pthifick, and for nou- 
rifhing and recovering their folid-Parts. Upon this occa- 
_ fion,give me leave to tell a Story ofa pthifical Perfon;which 
’ Mundy a London Phyfician knew, and mentions himfelf, 
even in his Treatifé of Foods,: when he {peaks of Chocolate. 
The Patient was in a miferablegondition, but taking to the’ 
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OY, Exymology. 


Choice, 


_ isnot mouldy, that hath not been wet with Sea- _ 


* Good ef-; 
feds. ie 


aot 


ng Treatife of Foods. Ay 


fapping, of Chocolate, he recovered in a fhort time ; but 


what is more extraordinary is, that his Wife in compla- 


cency to her Husband, having ‘alfo accuftomed her (elf - 
to fup Chocolaté. with him, bore afterwards feveral Chil-> | 


dren, though fhe was looked upon before not capable of ha- 
ving any. ' 
J 


If Chocolate produces good EJfeéts, when uled ‘mode- | 
Fately, it alfo does bad ones when taken to excel, or mixt — 
with too. many fharp Drags; for then it caufesconfidera- | 


ble Fermentations in the Humours, and heats much ; and 
therefore is not good for bilious People. Ic. alfo hinders 


People to Sleep, becaufe its exalted Principles caufe too 


great a Rarification in the Humours. ~ 

The Spaniards, among whom Chocolate is very com- 
mon, ufually drink a great Glafs full of Water before they 
take it ; after which, they forbear drinking any Water, 
for an hour and half, or two hours. ae he ie 


Chocolate is an Jadian Word, compounded of Chocu, Sonu gu 
Sound, and Atte, Atie, Aqua, Water ; becaufe they com- 


monly male ufe of Water to prepare Chocolate with,and 
qake a little rufling withean Inftrument called « Chocolate- 
fticky which is made ule of to ftir it with. ‘ae 


CHAP. 1% coe 


es Ye f: OF Coffee. - 


OU are to chufe that Coffee’ which in 


new, well cleared of the Husk, clean, of 


a middling bignefs, plump, of a dark gfey, that — 


water, and hath a pleafant Smell when jit has 
been dried. * | Sih 
Coffee fortifies the Stomach and Brain, pro- 


motes Digeftion, allays the Head-ach, fupprefles’ 


the Fumes caufed by Wine, and other {pirituous 


Liquors ; promotes Urine and Women’s Terms, 
opens: fome Peoples Bodies, makes the Memory 
and Fancy more quick, and People brisk that 


drink it: This laft Effe@ has béen obferve * 
fay/ they, by the Shepherds of Africa, who took — 
notice, that: before Coffee was ufed, and that 


their Sheep fed upon this kind of Pulfe, that 
they. skipped about ftrangely, The 


eh 


eo Of Coffee, 


hinders them to Sleep, debilitates their Bodies, 
_ fappreffes vencreal Inclinations, and produces fe- 
_ veral other the like Inconveniencies. Ante 


oT 


4 pulent ; but ’tis not fo proper for bilious and | 
} melancholy Perfons, or! thofe who have thick 
_ and hot Blood. sat hat 


nt 


“a oN ~ REMARKS, 


2. Offee is a finall longifh Fruit, furrounded with 2 
» woody Husk or Shell, that is indifferent hard ¥ 
- when the Eruit is feparated from fhe. Husk, it divides of 
_ it felf into two hard and yellowifh parts, fuch as you find 
4 them in your Druggifts Shops. z a? Siaatls 
_ ,, Phe Tree which bears Cottee grows plentitully in Arz= 
bia the happy, and efpecially in the Kingdom of remen, 
_ and even according to fome Authors about Mecca. Fobn 
! Banhine defcribes this Tree and Fruit, in his Univerfal Hi- 
Story of Plants, under the names of Ban, Bon, Buna, Bunnu, 
- Bunchos, 

' _ Cotkee hath feveral Names, according to the fever 
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 ~ The ufe of Coffee to excefs makes People lean, i effe@s. 


_ Coffee contains much Oil and effential Salt, Principles, 
_, it agrees when moderately taken, efpecially 7ime, Age, 
_ in cold Weather, with old People, with fuch as endConfti. 
_ are phlegmatick, and thofe who are fat and cor- tid” 


_ Countries where ’tis uled. The Germans and Englifh call Names. 


- it Cofi or Coffee: the Turks Chaube, or moft commonly 
_ Cabué 5 and they give thofe publick places where it is drank 
‘ the Turkifb Name of Cavebannes, which the French have 
imitated. , It’s faid, that the Mafters of thele Cavebannes 
_ in Turkey have Vocal and Inftrumental Mulick for the En- 
_ tertainment of their Cuftomers. 
They dry or roa the Coftee-berry over a flow Fire, and’ 
‘take as much care as may be, that it be done alike every” 
Where. When it has attained to a brown or yellow Co- 
tour, they grind it to Powder, and makea Liquor of jt 


' that is fo well known, as not to needa Defcription of it- 
inthis place. — . 
_. The Turks, Arabians, and feveral other Eaftern Nations, 
Wiio are forbid the ufe of Wine, have for many Ages made 
ule of this Liquor ; and ’tis grown. fo common for fome 
Years paft throughout Europe, asin Francz, Holland, Eng- 
land “and feveral other places, that the Streets are full of 
Cotice-houfes, which ferve, as I_ may fay, for a place of 
Rendezvous for moft People, and where they an never. 
want Company, aa % ie 
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» It’s pretended, that Coffee makes a much more delici- 


te \ wi A hee 


ous Liquor in thole parts where it grows, than it does in. 
our Countries. Dottor Bernier, a Perfon well known upon — 
the account of his Travels, fays, that not liking the Coffee | 
which he met with in divers places, he found that of Ara- 


' bia the happy {0 good, that he took five or fix large Difhes,_ 
of it ina Day with much Pleafure : Indeed, It’s poffible, | 


| 


that the Coffee, by being tranfported, may lofe fome vor | 
latile and exalted Parts, which contribute to. give ita. 


more exquifite Tafte. oo aki 
When Coffee hath been ‘dried, its Salt becomes a little 


more alkaline, and its Sulphurs are more exalted than they _ 
were ; and that is it which makes it then have a ftronger — 
and more agreeable Smell than before. This fmall Calci- 


nation makes alfo its parts fitter for producing thofe 
Effects we have attributed to Coffee. It fortifies. the Sto- 


mach and Brains, by its volatile and exalted Principles, 


which divide and attenuate the dull and grofs Juices they 


meet with in their way. It helps Digeftion, by rarifying — 


the grofs and vilcous parts of the Foods, with its oily and _ 
alkaline Principles. Laftly, It fuppreffes the Fumes that — 
Proceed from excefs of Wine, by binding and precipitating © 


the fame down along with it. In fhort, as thefe Vapours 
are acid.; and that Coffee, as we have obferved, becomes 


Alkaline, by a kind of Calcination it fuftains, it’s ealyto » 
apprehend its efficacy in operating upon thele Vapours, © 


and precipitating of them. . 
anes drank to excefg is at leaft as pernicious as the mos 
erate ufe of it is wholefome to many Perfons. The Incon. 
veniences in this cafe which do attend it are, that it hinders. 
People to Sleep, makes them lean, fupprefles venereal Incli- 


nations, and enfeebles the Body ; and the reafon is, becaufe ie. 


does then rarify, and throughout attenuate the Humouts, 


and caules extraordinary Fermentations therein, which af-. i 


terwards deprives the fluid and {olid parts, of thofe Spirits 


they had occafion for, in order to perform their refpetive. , 


Olfices ; and hence it is, that many Perfons that have been 


ufed to drink too much Coffee, become infirm, and parali- © 
tick, as Wliis, and other’Phyficians, have obferved. ! . 
They have made a Liquor in France of dried Rye, a lit-_ 
tle grounded, that‘is fomewhat like Coffee; Beans alfo and 
Barley, as well as feveral other Seeds, prepared after that 


_maoner, will ferve the fame turn 3 but none of them’ 


Will do as well as. Coffee. 
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» CHAP. } 


~W Ouware to chu that which is new, the’ Choica 
~ 3 Leaves green and wholfome,and of aViolet 


"Smell and Tafte. You fhould keep it in Glafs,’ 
or Boxes well ftopt up, for fear it may otherwife 
" lofe much of its good Smell and pleafant Tafte. - 


It’s good for the diforders of the Brain and 04 Efe 


» Nerves: It-refrefhes the Spirits, fupprefles Va-1*"* 
_ pours, cures the Head-ach, prevents Drowzinefs, : 
‘helps Digeftion, purifies the Blood, provokes 
Urine, and is good for pthifical and {corbutick. 
 Perfons. ae 


on, 


Siti 


Effects ; however, it may, if taken too liberally, 
~make the Blood grow a little too fubtil. 
_ It contains much exalted Salt, and volatile Oil, Principles. 


“a 


| __It agrees at all times, with any Age and Con- hig Ae : 
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| ASweare ready to follow that which is good in the” 


“negleéted the ule of a Liquor, which many of the eaftern 


“People drink, and prepare'with the Leaves of Tea, infu- 
fed hot into fome Liquor, fuch as Water or Milk, till the 
Liquor has acquired the Tinéture|of thefe Leaves, and a. 
pleafant Tafte and Smell. ani 

' The Leaves of Tea-are oblong, fharp-pointed, {mail, 


ta little dented on the fides, and of a green Colour: They. ~-° \0 7" 


‘grow upon fmall Shrubs, like enough unto Myrtle, and . 
‘without any Diftinétion in a poor as well as fat Soil, The 
Chinefe, Faponeze, and Séameze, among whom this Shrub 

is very Common, gather its Leaves in the Spring, while 

‘they are yet {mall and tender, and when they are dried, 

‘they export them into foreign Parts. 

The Faponeze do alfo very carefully cultivate another Chat, ov 
kind of Tea, called Chaa, or Tha: The Leaves are like rep,. 
thofe of common Tea, but fmaller, of a more bright green, 
inclining to the yellow, and of a much more marr 

4 . afte 


'_ We do not find that Tea ‘produces -any ill i Effels 


the manner of other Nations living, we have not rt ae 


the bignefs of a Gooleberry-tree ; They dry them as they — 
: 


' fe&ts, and few bad ones, and may be préfetred 


A Treatife of Fords, 


‘Tafte and Smelt. Thefe Leaves grow upon a Shrub of | 


do the other, and fend them into foreign parts. Some call _ 
them improperly the Flowers of Tea, becaule they are 
looked upon to be better tafted than the common Tea. 

Tea is very wholfome, fince it produces many ; 


| 
| 


fe. 
Coffee; for the immoderate uf of Coffee is fondtinifs 4 
very pernicious 3 but we fee fome who will drink ten or? 
twelve Dithes of Tea a Day, without any hurt.at all, 
Moft of the guod Effeéts that we have attributed to Tea, 
proceeds frem its volatile and exalted Salts, that are ca~-_ 


'" “able of feretting into all the receffes of the Parts. / Ic - 


fortifies the Stomach, by the help of thefe fame volatile’. 


Principles, and moreover by fome confuming Particles we. 
know it contains, by its Aftriction, and little bitter tafte” 
it fias. It purifies the Blood, becaule it retains it in its 
juft Fluidity, by breaking the grofs things that obftrué its’ 
motion. Laftly, {ts oily and baNamick Particles being 


~~ veonveyed into different parts of the Body, confume and 


embarafs the fharp and pungent Sa}ts they meet with in 
their way ; and for that reafon, the ufe of thent is good 
for pthilical People. Kit Sa? See 


-. Its faid, thofe who commonly make ufe of Tea in thofe — 
Countries. wheresit grows, are never affi@ed with the — 
“Stone or Gout : Indeed, we do nor find they who fre 


*o.quendly drink it among us, reap’the fame benefit by it 3 ~_ 


Obey 
 Drinps. 


- they are alfo well tafted enough, and are at-leaftaswhol- 


perhaps becaufe they donor fend us the beft, or if they — 
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